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Editor’s Note: 


A few years ago, I had a friend who came to school here from Long Island. He 
claimed that he had never had corndogs or grits (he was “gritless”), and we were 
always trying to get him into restaurants that served these items. While you may 
never have a problem similar to this, the Franklin Street Gourmet can serve as 
guidance to your other restaurant questions. . .questions like where to take that hot 
date, or your parents (when they’re paying), or where to “munch out” with your 
friends. 

Although the FSG is a guide to restaurants in the area, all matter printed here is the 
opinion of the writer and editors who ate at these establishments and then evaluated 
and wrote abut their experiences. The objective information was provided by the 
restaurants themselves, except for the estimated distance from campus, which is 
measured from South Building. This information came from old FSG’s and our actual 
measurements. The number of minutes quoted refers to walking time. 

This may all seem very simple to you, but doing this continuously for about 100 
restaurants took a lot of work. I would like to thank everyone on the inside front cover 
for their time and help. Without it, I would have never completed this immense task. 

This book will be partially out of date by the time you read it. Managers change, 
owners change, sanitation grades change, and most unfortunately, prices change. 
Our experience recognizes that there are certain places among these restaurants that 
are consistently good and deserving of the Student Consumer Action Union/Franklin 
Street Gourmet’s Gourmet Choice Awards. The award this year was broken into two 
sections, the first being traditional Gourmet’s Choices and the second being the 
Student’s Gourmet Choices (restaurants that serve consistently good food at student 
prices). The selections are: 


Gourmet’s Choices 
La Residence - French Cuisine 
Orient Express - Eastern European Cuisine 
Rubens Restaurant/Hotel Europa - Continental Cuisine 


Student’s Gourmet Choices 
The Golden Dragon - Chinese Fast Food 
The Porthole - Southern Food in the Carolina Tradition 
We congratulate these eateries and hope to get another chance to eat there 
soon. 

One final word, this is the 10th edition of the FSG (due to various problems, there 
was not an issue printed last year). If you like writing and eating (not necessarily in 
that order), remember that SCAU and the Franklin Street Gourmet could use your 
efforts next year. 


Sincerely, 

(Mil A 4 Le 
Richard A. Lackmann 
1983 FSG Editor 


The restaurants in the FSG include most but not all of the restaurants in the area. I 
chose the restaurants that I felt best represented the interests of the students. 
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A & J Bar-B-Q 


115 North Graham Street, 1 mile from campus, 942-6840 
Owner-Manager: David Goins, sanitation 91% 
Mon. —Sat. 11:00a.m.—9:00p.m., No Checks 
Fried Chicken, Chopped Bar-B-Q, Fish: $2.61—$3.95 

A & J’s, located a block or so off West Franklin Street near the Carrboro border, 
offers spaghetti, chicken, vegetables, and a variety of side orders that they can throw 
on the grill. Order at the counter, have a seat in the simple, dingy dining room, or 
maybe play a game of Ms. PacMan while you play your favorite soul song on the juke 
box, and within five to ten minutes you will have a good home-style meal. Without a 
doubt, the specialty is the barbecue which is as good as any in Chapel Hill. It is hot 
and tasty and comes with two vegetables and washes down well with a good glass of 
iced tea. A bit of advice - do not take a date - this place is for those who want a good 
square meal, fast, and who do not care about atmosphere. 


Alien & Son Bar-B-Q 


Airport Road, 6 miles from campus, 942-7576 
Owner-Manager: Keith Allen, sanitation 92.5% 
Mon.—Sat. 10:00a.m.—8:00p.m., Checks accepted 
Bar-B-Q, Stew, Sandwiches, Steaks: $2.90—$4. 15 


So you want to know where the non-student residents of Orange County eat? 
Journey down Airport Road about six miles to Allen & Son Bar-B-Q. The atmo- 
sphere is homey, and the service is very quick. Head off the beaten path of Franklin 
Street for something different. It won’t take much time and you'll enjoy some good 
eating. 


Arby’s | 


106 Malette St., 15 min. from campus, 942-1118 
Owner: T. S. Cook Manager: Earl Keely 
7 days a week Mon. —Thur. 7:00a.m.—12:00a.m. 
Fri. —Sat. 7:00a.m.—2:00a.m. 
Sun. 8:00a.m.—12:00a.m., No Checks 
Sandwiches: $.89—$1.89 


Oh, my goodness! Another fast food place has just entered the Chapel Hill market. 
But wait - it’s Arby’s and they don’t sell hamburgers. Instead, Arby’s offers its 
well-known roast beef sandwiches along with turkey, club, and chicken sandwiches, 
a good salad bar, and breakfast biscuits. Don’t let the menu fool you, Arby’s is still a 
fast food outlet with all the trappings. Here they give you fast service at average prices, 
and food with moderate taste. Still, if quickness is essential and burgers sound blah. . 


give Arby’s your business. 


The Attic- Holiday Inn 


15-501 By-Pass, 3.3 miles from campus, 929-2171 
7 days a week 7:00a.m.—2:00p.m. & 5:00p.m.—10:00p.m. 
Mastercard, Visa, American Express, Checks 
Reservations accepted 
Seafood, Salad, Steaks, Chicken: $4.50—9.50 
Breakfast all week: $3.25—$4.50, Sandwiches: $3.25—$4.50 
Beer, Wine, Mixed Drinks 

A restaurant named The Attic on the ground floor of the Holiday Inn?? (Please, do 
not stop reading. ) This is not a place for students to eat unless they feel like playing 
the role of the weary traveler (with a heavy wallet and a light appetite). The fare served 
here for dinner is steak, seafood (in season), salad, soup, and sandwiches. The food 
is barely all right and the portions are small. Stay closer to home for your dinner. 


You'll save money and probably be a lot more satisfied. (Editor’s note: The daily 
breakfast is more accommodating to the student population than is the dinner. ) 


Aurora 


Carr Mill Mall, 1.3 miles from campus, 942-2400 
Owner: Dr. Rick Suberman Manager: Hank Straus 
7 days a week Sun. —Thurs. 6:00p.m.—10:00p.m. 
Fri. —Sat. 6:00p.m.—10:30p.m. 
Mastercard, Visa, Local Checks, sanitation 96% 
Reservations accepted, automatic gratuity 15% (6 or more) 
Northern Italian: $3.95—$11.95 
Beer, Wine, Mixed Drinks 


Though the atmosphere is a bit confusing and not totally comfortable, Aurora is an 
intimate, good Italian restaurant. Here, the food is its best feature. . .from the under 
$5 pasta list to the excellent meat and seafood specials. The service is not too formal, 
but nice. Recommended are the Chicken Marsala and the other chicken dishes. The 
desserts are show-stoppers indeed, especially the Aurora Borealis and the Black Tie 
Pie. This is a tasty, trustworthy place to go, either with a date or friends. 


Baskin-Robbin’s 


145 East Franklin Street, 5 minutes from campus, 969-1131 
Owner-Manager: Philip Berkowitz 
7 days a week Sun. 1:00p.m.—11:00p.m. 
Mon.—Thur. 11:00a.m.—11:00p.m. 
Fri.—Sat. 11:00a.m.—12:00a.m. 
Personal Checks for over $5.00 
Ice Cream: $.53—%2.60 


Although Baskin-Robbin’s does not have the best ice cream in town, itis still better 
than no ice cream at all. Located on Franklin Street, Baskin’s offers thirty-three 
flavors with some change in the menu monthly. The scoops are good and the other 
creations average. The chipwiches are delicious - the saving grace of Baskin Rob- 
bin’s. The milkshakes are quite good also - and if you patronize this soda shop, try 
having something different and adventurous. For you chocolate and vanilla lovers, ice 
cream can be a new experience. 
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Bill’s Bar-B-Q 


505 West Rosemary Street, 1 mile from campus, 968-0509 
Owner-Manager: Julius Smith, sanitation 93% 

7 days a week 11:00a.m.—10:30p.m., Checks accepted 
Bar-B-Q, Chicken, Fish, Ribs: $3.75—#6.00 


If you ever have to go to Bill’s, you might as well stick with the barbeque. Beware, 
the iced tea is not for dizbetics. In fact, most items on the menu are as stimulating as 
the linoleum that dominates the atmosphere. Actually, it is a clean, well-lighted 
place, but six dollars is too much to pay for a wizened chicken breast, a three inch 
piece of corn, dry hush puppies, and a pile of barbeque. Smart “country-style” lovers 
will go elsewhere. 


Brady’s 


1505 East Franklin Street, 1.7 miles from campus, 942-5392 - 

Owner: D. B. McLennan Manager:J. E. Mast, sanitation 95% 

Thursday—Sunday 4:00p.m.—10:00p.m. 

Checks accepted, Reservations weekdays 

Barbeque, Chicken, Steaks, Chops, Seafood: $3. 75—88. 00 
Sandwiches: $1. 2542, 25 

Beer 


Not many establishments in this area have stood the test oftime. . .but Brady’s has. 
Once known only for its Bar-B-Q, it is now known also for its other Southern deep 
fried delights. Amidst the surroundings of a down-home kitchen, you may feast on 
porkchops, steaks, chicken or varying types of fish. Most entrees are served with a 
side order of fried hushpuppies, rolls and spicy gravy. A customer gets all of this for 
just a bit more than it costs Mom to cook at home. Don’t let the outside fool you, 
Brady’s is a nice place for a good ol’ Southern meal. 


Breadman’s 


337 West Rosemary Street, 18 minutes from campus, 967-7110 
Owner: Roy & Bill Piscitello Manager: Mark Wilson 
Sanitation 92.5% 
7 days a week Sun. 6:00a.m.—10:00p.m. 

Mon. —Sat. 6:00a.m.—12:00a.m., Checks accepted 
Beer, Wine, Mixed Drinks 


Breadman’s has been recently renovated on both inside and out, with one excep- 
tion - their clientele (which did not change at all). Breadman’s inhabitants are 
students and Chapel Hillians who seem to have nothing in common but a quest for 
good food. Make a visit there on Sunday mornings and you will find long lines of 
customers waiting for those terrific omelets and fabulous home fries. Or, try Bread- 
man’s on a weeknight and order their special of one meat and three vegetables (of your 
choice). One word of caution, however: whenever you go and whatever you order, the 
service is highly questionable. 
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Bresler’s 33 Flavors Iee Cream Store 


University Mall, 2 miles from campus, 967-3333 
Owner: Don Hartman Manager: Bea Novak, No Checks 
7 days a week Mon.—Sat. 10:00a.m.—9:00p. m. 
Sun. 1:00p.m.—6:00p. m. 
Ice Cream: $.55—%2.50 


Convenience (for shoppers in University Mall) is the strong point of Bresler’s Ice 
Cream. Its location in the center of the mall is highly conducive to the appetite of 
passers-by. Don’t under-estimate this modest establishment, for although the selec- 
tion of flavors isn’t as extensive as its more famous competition in the area, it has one 
of the best milk shakes in town. Take advantage ofits prese ace next time you’re in the 
mall and have a cool, tasty treat while you’re window shopping. 


Bullock’s Bar-B-Q 
3330 Wortham (Durham), 8 miles from campus, 383-3211 
Owners: Tommy, Lillian, and William Bullock 
Manager: T. Bullock, sanitation 94% 
Tues. —Sat. 11:30a.m.—8:00p.m., No Checks 
Barbeque, Steak, Seafood: $2.95—$6.00 
Sandwiches: $1.00—$1.30 


“Where good friends meet. . .to enjoy delicious food”, says the wooden plaque as 
you enter Bullock’s Barbeque. But ifyou are looking for a quiet romantic spot then go 
no further. Bullock’s is down-home Howard Johnson style. But for a large plateful of 
various barbeque combinations for under $4.00 or the ALL you can eat for $6.00, 
who needs elegance? From a huge menu, you can choose to eat your barbeque with 
anything from hushpuppies to fries to Brunswick stew or venture to the more costly 
steak and seafood selections. The food is enjoyable if not delicious and Bullock’s 
plays it safe with a tasty, more mild than spicy barbeque. If you remember that it is 
closed on both Sundays and Mondays, and to avoid that five-thirty line, there will be 
no delays. The service is speedy but do not expect a cute co-ed to take your order. So 
head to Bullock’s for a real down-home meal. 


Burger King-Franklin Street 


205 E. Franklin Street, 4 minutes from campus, 967-5977 
Owner-Manager: Richard Quinn, sanitation 97% 

7 days a week 7:00a.m.—3:00a.m., No Checks 

Salad Bar, Burgers, Sandwiches: $.53—$2. 15 


Barger King-Elliot Road 
140 Elliot Road, 2.4 miles from campus, 929-4391 
Owner: Mike Orlander Manager:C. Vincent, sanitation 90.5% 
7 days a week Sun. 11:00a.m.—11:00p.m. 

Mon.—Sat. 10:30a.m.—2:00a.m. 
Burgers, Sandwiches: $.53—2. 15 

In a true coup in the Chapel Hill restaurant world, Burger King moved uptown toa 
location closest (in terms of fast food restaurants) to the students. Burger King has 
also added a salad bar to its taste-tested “best” burgers, specialty sandwiches and 
breakfast items. It seems now that Burger King is (and rightly so) in the driver’s seat 


and best position to claim the student’s dollars allocated toward the fast food explo- 
sion. It’s not far from campus to go to eat the best of the quickie burgers. 
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Carolina Coffee Sho 


138 E. Franklin Street, 5 minutes from campus, 942-6875 
Owner: B. Freeman Manager: P. Patterson, sanitation 91% 
7 days a week 9:00a.m. —11:30p.m. (closed Monday nights) 
Mastercard, Visa, American Express, Checks 
Reservations accepted, Automatic gratuity 15% (5 and more) 
Seafood, Crepes, All major entrees: $6.00—#12.00 
Sunday Brunch: $4.00—$8.00 Sandwiches: $2.50—$5.00 
Beer, Wine, Mixed Drinks 

Lovers of fine dining and romance know that atmosphere is essential in the dining 
experience. The Carolina Coffee Shop specializes in a classical atmosphere that is 
complete with Bach or Beethoven melodies and enhanced by a flickering candle in a 
dimly lighted booth. Your waitperson, clad in bow-tie, will be pleased to take your 
order of rich crepes or Chicken Cordon Bleu (both recommended). Dinner is served 
in an unhurried fashion, so relax and enjoy your surroundings. 

(Editor’s note: The Coffee Shop also serves a Sunday brunch that is a bit extrava- 
gant for breakfast food, but very good. ) 


Carolina Inn-Cafeteria 


Corner Pittsboro St. & Cameron Ave., 5 minutes from campus 

Owner: UNC Manager: H. Finley, sanitation 95%, 933-2001 

7 days a week 7:00a. m. —9:30a.m.; 11:30a.m.—1:00p.m. 
5:30p.m.—7:30p.m.; No Checks 

Southern Food: $1.50—$2.35 Sunday Brunch: $1.50—$2.35 


The Carolina Inn Cafeteria, in the Carolina Inn, offets wholesome food at sensible 
prices. Select from entrees that usually include fish, beef, or pork. You can choose 
your side orders from a variety of vegetables, salads, and desserts. Wooden wall 
carvings, brass chandeliers and large windows offer a better atmosphere than the 
usual Formica cafeteria. 


Carolina Inn-Hill Room 


Corner Pittsboro St. & Cameron Ave., 5 minutes from campus 
Owner: UNC Manager: H. Finley, sanitation 95%, 933-2001 
7 days a week 12:00p.m.—2:00p.m.; 6:00p.m.—9:00p.m. 
Mastercard, Visa, American Express, Checks, reservations 
Chicken, Veal, Prime Rib, Fish: $10.95—$13.95 

Sunday Brunch: $7.95 Sandwiches: (lunch only): $3.75 
Beer, Wine, Mixed Drinks 


Elegance is a tiny scoop of sherbet after your salad to clear your palate for the huge 
entree that is to come. This and other Southern hospitalities await diners at the Hill 
Room in the gracious Carolina Inn. Served by tuxedoed UNC students, you will enjoy 
a relaxed dinner surrounded by candlelight and soft piped-in music. The menu 
contains various beef, chicken and seafood entrees, plus a Chef’s Special each night. 
Prices are above most student’s budgets, but in line with other fine restaurants. 
Unfortunately, the Hill Room specializes in quantity more than quality when it comes 
to food. Bring a sharp knife for the chewy but tasty prime rib and avoid the cake and 
pie cart. These desserts taste as if they have been there since the Inn opened. 
Nevertheless, don’t refuse a meal here offered by visiting relatives. You'll waddle away 
with a full stomach. 
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College Cafe 


Carr Mill Mall, 1.3 miles from campus, 942-1274 
Owner-Manager: Jim Steagall, sanitation 91% 
7 days a week 7:00a.m.—1:30p.m. 
Mastercard, Visa, Local Checks 
Breakfast, Lunch: $1.20—$5.75 
Beer 

The College Cafe specializes in breakfast for Carrboro dwellers who experience a 
sudden urge for more than cold cereal before school or work. The menu, similar to 
those of the popular Franklin Street breakfast shops, is fairly extensive and expensive 
if you choose to splurge on Eggs Sardou ($5.25) or a crabmeat omelet ($4.95). For 
considerably less, you can get the tasty, if not great, blueberry or strawberry waffles, 
or build your own omelet from a long list ofingredients. The service is fast and reliable 
when no crowds are banging these doors down. Lunch is more limited in selection 
and is reminiscent of breakfast in both taste and price. The College Cafe is quick and 
safe, but stick to breakfast on Franklin Street if you’re aiming for delicious. 


Colonel Chutmney’s 


300 W. Rosemary Street, 10 minutes from campus, 942-7575 
Owner: Porter-Dickson Managers: Alex Porter, Pam Maxwell 
Sanitation 94% 
7 days a week 4:30p. m. —2:00a. m. 
Mastercard, Visa, Local Checks 
Reservations for large parties 
Seafood, Steaks, Burgers: $2.95—$8.95 
Sunday Brunch: $1.95—$4.25 Sandwiches: $1.85—$3.95 
Beer, Wine, Mixed Drinks 

The food at Colonel Chutney’s easily equals its better known competition on 
Franklin Street. The Colonel’s food is of the highest quality, and most importantly, it 
is reasonably priced. Examples of Chutney’s excellent fare include: chili and nachos, 
any salad with the Colonel’s homemade blue cheese dressing, the Tex-Mex omelet, 
and the prime rib sandwich. The atmosphere at Colonel Chutney’s equals the food in 
it quality. The waits are prompt and courteous. Booths, there are no tables , make for 
quiet dining or intimate conversation. 


Colonial Drugs 


450 W. Franklin Street, 15 minutes from campus, 942-4463 
Owner-Managers: Mr. & Mrs. Caswell, sanitation 91.5% 
7 days a week Mon. —Fri. 8:30a.m.—9:00p. m. 

Sat.—Sun. 8:30a.m.—7:00p.m. 
Sandwiches, Orangeaid: $.75—$1.65; Checks accepted 

It is nice to sit in an old drug store, look at past Carolina basketball players and at 
the old-timey soda fountain decor. However, when this reviewer first requested one 
item on the meu, then another, and found that the establishment had neither on 
hand, the surroundings ceased to be entertaining. The food I did receive was good (2 
turkey breast sandwich), but a meager portion and chips are extra. The price was a bit 
modest. Colonial Drug also serves burgers, hot dogs, and other sandwiches. It’s 
worth the walk to the drug store for the freshly squeezed orange-aid. . .but better food 
is probably more close-by. 


Bogs 


Continentale Cafe 


106 Henderson Street, 5 minutes from campus, 942-7298 
Owners-Managers: Lias Brothers, sanitation 92.5% 

7 days a week 8:00a.m.—11:00p.m., Local Checks only 
Italian, French, Pizza, Breakfast: $2. 00—$6.50, Beer 


The garish colors of red and orange that adorn the mythological walls at 
Continentale Cafe are more exciting than its food. The only surprise here is 
realizing that the rest rooms are downstairs. Another thing that you will quickly 
find out is that you should stick to ordering the pizza or omelets (which aren’t 
bad) here. All else on the menu is highly risky. Although the American and 
Greek dishes sound good, it is better to order a sure thing. Try the Baklava at 
your meal’s close, and your last taste of Continentale Cafe shold be somewhat 
pleasant. 


Country Squire Steak House 


5620 Chapel Hill Blvd., 5 miles from campus, 929-2400 
Owners: I.Terry, O.Ferrell Manager:J.Barnes, sanitation 95% 
Mon.—Sat. 5:00p.m.—10:30p.m., Reservations accepted 
Mastercard, Visa, American Express, Diners Club, Checks 
Steak, Seafood: 45.50—412.00 (entrees only) 

Beer, Wine, Mixed Drinks 


Country Squire is housed in a comfortable, cozy, log cabin. . .a setting which 
provides a casual but romantic atmosphere. Prior to ordering, a bowl of fresh vegeta- 
bles and a crock of cheese are brought to your table. The menu offers mostly steak 
entrees (of which the prime rib is exceptional), but for those of you who prefer other 
cuisine, Country Squire also offers fried chicken and a seafood dinner. For the most 
part, everything else is a la carte. There are hors d’oeuvres and soups for starters. . 
also excellent salads. However, beware of filling up on the large salads before your 
meal arrives. You may also order a baked potato or one of the many vegetables served 
to go along with your choice of entree. Dessert offers German Chocolate Cake, Apple 
Pie or Ice Cream. For steak dinners that compare in quality (but not in price) with the 
more expensive restaurants in the area, dine at the Country Squire. 


Crazy Zack’s 
15-501 By-Pass (Durham), 6.6 miles from campus, 493-5491 
Owner: Marshall Stewerd III Manager: Mike McCormick 
Sanitation A 
Mon.—Sat. 11:30a.m.—2:00a.m. 
Mastercard, Visa, Checks 
Burgers, Salad, Steak, Seafood: $3.95—$11.95 
Beer, Wine, Mixed Drinks 

Will this Crazy Zack’s make it in Chapel Hill? That is the 64,000 question. This 
Zack’s is really different from its previous cousin, which was located on Airport Road 
next to the A & P. Now, the emphasis is on dining instead of drinking at its new 
location on the Chapel Hill-Durham Blvd. Ifthis Zack’s fails, it won’t be because ofits 
food. The sandwiches, salads, and burgers are delicious and the menu extensive. 
The appetizers are good, but the welfare of the restaurant is questionable, considering 
the apparent lack of customers. Don’t forget, there is a bar in the back (see the Bar 


Guide), so go for an entertaining evening of dining and dancing (there is a small dance 
floor) to Crazy Zack’s. 


wy = ae 


Crook’s Corner 


610 W. Franklin Street, 1 mile from campus, 929-7643 
Owner: SquidInc. Manager: William Neal, sanitation 94.5% 
7 days a week Mon. —Thur. 11:30a.m.—12:00a.m. 

Fri. 11:30a.m.—1:00a.m.; Sat. 12:00p.m.—1:00a.m. 

Sun. 5:00p.m.—12:00a.m. 
Mastercard, Visa, Checks accepted 
Barbeque, Burgers, Specials: $1.75—$9.95 

Sandwiches: $1.75—$2.25 
Beer, Wine, Mixed Drinks 

Crook’s has an extremely pleasant area for outdoor dining in season. Inside is a 
pleasant cafe setting conducive to talk, food, drink and company. This is no longer 
just a bar-b-q house. The newest management has expanded the menu.to create an 
exciting quality restaurant, with specialties for lunch and dinner. However, with a 
giant pig on your roof, it’s hard to live the bar-b-q image down. There are good and 
varied salads, steak dishes, broiled oysters, and (of course) the famed bar-b-q plate. 
Hand cut potatoes make french fries memorable, and theirs are. The slaw is colorful 
enough, but lacking somewhat in flavor. The food is excellently prepared (the chef 
has excellent references) and the large portions are well worth their cost. 


Darryl’s 
15-501 By-Pass (Durham), 6.5 miles from campus, 489-1890 
Owner: General Mills Manager: W. Guarisco, sanitation 91% 
7 days a week Mon. —Thur. 11:30a.m.—12:00a.m. 
Fri.—Sat. 11:30a.m.—1:00a.m.; Sun. 12:00p.m.—12:00a. m. 
Mastercard, Visa, American Express, Diners Club 
Salad, Steak, Pizza: $1.55—$10.25 Sandwiches: $4.00 
Beer, Wine, Mixed Drinks 

Plastic wood is nice. So is authentic western paraphernalia. If you dim the lights 
and add smiles to the waiters’ faces, you have Darryl’s. The immense convoluted 
interior resembles an Escher drawing of Dodge City, and a pitcher of beer is far too 
expensive. The lasagna is mealy, the salads good, but the steak sandwich is superb. It 
made this reviewer drool and recommend Darrtyl’s to anyone with a car, a good deal of 
money, and a desire for intense decoration. 


Dip’s Country Kitchen ~ 


405 W. Rosemary Street, 1 mile from campus, 942-5837 
Owner: M. Council Manager: Larry Williams, sanitation 93% 
7 days a week Mon. —Thur. 8:00a.m.—12:00a. m. 

Fri.—Sat. 8:00a.m.—1:00a.m.; Sun. 8:00a.m.—9:O00p. m. 
Checks accepted 
Southern Food: $2.95—$6.95 Sandwiches: $1.35—$2.40 
Beer, Wine, Mixed Drinks 

Are you missing your Mom’s cooked meals? Miss no more — try some of Dip’s 
barbeque chicken, choice of two vegetables or french fries, a fresh garden salad, hot 
homemade biscuits, cornbread or muffins with a glass ofice tea. Itis just like home. 
All vegetables are garden fresh and everything is made from scratch. Entrees range 
from $2.95 to $6.95 and may consist of fried or barbeque chicken, shrimp, scallops, 
pork and yes, even chitterlings. If you like Mom’s then Dip’s is for you. 
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Doofimekey’s eeseses—“‘“‘“‘é 


Carr Mill Mall, 1.3 miles from campus, 929-2225 
Owner-Manager: Malek Nayfeh, sanitation 96.5% 
Mon.—Sat. 10:00a.m.—6:00p.m. 

Checks accepted 

Sandwiches, Vegetarian: $1.40—$3.50 

Beer 


Doofinckey’s menu, consisting of sandwiches and salads, may sound mighty 
ordinary to you. But take a close look before you pass it up. The sandwiches are 
served on natural bread and are filled with such goodies as cheese, onions, tomatoes, 
mushrooms and sprouts — not to mention the different luncheon meats. The salads 
are pretty impressive, too. Doofinckey’s also serves desserts and all kinds of drinks 
ranging from sodas to fruit juices and everything in between. 


The Dragon’s Garden 


407 W. Franklin Street, 17 minutes from campus, 929-8143 
Owner: BC LNP Inc. Manager: Pihsia Li, sanitation 92% 
7 days a week 11:00a.m.—2:00p.m.; 5:00p.m.—10:00p.m. 
Mastercard, Visa, Checks accepted 
Automatic gratuity 15% (large parties) 
Reservations Accepted 
Chinese, Hunan, Cantonese: $3.25—%8.50 
Beer, Wine. 


Do not let the big white facade fool you! Behind it is one of Chapel Hill’s best keep 
secrets. For around $5 (but up to $15 if you please) you can get a filling Chinese 
dinner. Try an eggroll for only 85¢ or splurge on the beef broccoli with oyster sauce, 
which is tasty and filling and costs under $5. But one of the nicest features of the 
Dragon’s Garden is that it is the kind of place where you would like to sit in the corner 
with a date or a friend and your favorite beverage and talk of the nuances of life. 


Eckerd’s Coffee Shop 


Eastgate Shopping Center, 3.5 miles from campus, 929-1178 
Owner: Eckerd’s Manager: U. Dormheim, sanitation A 

7 days a week Mon. —Sat. 8:30a.m.—6:00p.m. 

Sun. 12:00p.m.—5:30p.m. 

No Checks 

Sandwiches, Ice Cream: $.89—$1.69 


Following in the tradition of most drug store counters, Eckerd’s offers not-so-good 
food at mediocre prices. The menu includes ice cream, sandwiches and burgers. The 
atmosphere at Eckerd’s lacks the quaintness of other drug store counters. Unless 
you are hungry and trapped in the store, you'll want to avoid Eckerd’s. 
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The Farm House 


Highway 86 North, 6 miles from campus, 929-5727 
Owner: J. Mautesey Manager: L. Freeland, sanitation 96% 


Wed.—Sat. 5:00p.m.—11:00p.m. 
Mastercard, Visa, Checks accepted 

Automatic gratuity 15% (10 or more) Reservations accepted 
Steaks, Seafood: $7.75—$#13.75, Beer, Wine, Mixed Drinks 


Ifyou enjoy a leisurely steak dinner served in Grandma’s rural kitchen, the place for 
you to gois the Farm House. And yes, dinner comes complete with a fireplace, frying 
pans, and relaxing music. The main course is rib eye steak or N.Y. strip but you can 
also sink your teeth into tender pork chops and shrimp, all served with some of the 
tastiest hot homemade French bread you have ever buttered. Your meal is preceeded 
by a complimentary fresh vegetable and relish tray, cheese and crackers with light 
appetizers available. We recommend that you take it easy on the appetizers to save 
room for a generously portioned dinner salad with your choice of dressings. You can 
wash it all down with nearly perfect iced tea or if you prefer beer, Inglenook wines and 
other beverages, they are available. Last of all you can order up some hot apple pie ala 
mode, or topped cheesecake. Enjoy and do not forget the complimentary mints as you 
leave with only a modest dent in your wallet. 


The Fast Break 


Carolina Union, on campus, 933-9153 

Owner: ARA Manager: Tony Hardee, sanitation A 

Mon. —Sat.; Football Sat. Mon.—Thur. 7:00a.m.—11:00p.m. 
Fri. 7:00a.m.-2:00p.m.; No checks 

Fast Food, Grill, Salad Bar, Deli Bar, Natural Food: $.75—$2.25 


So they have added a soup and salad bar and a “goodie” bar - this is still the food 
service. Most people eat the Fast Break’s greasy burgers, hot dogs, French fries and 
other items that this Union inhabitant specializes in. At lunch, (the busiest time), the 
service is slow (and not particularly friendly) and the lines are long. There are not 
enough tables unless you go outside (where you may feel obliged to feed the dogs). 
The best reason (maybe the only one) to go to Fast Break is if you have 15 minutes 
before your Chem exam and happen to be hungry and studying in the Union. 


Fearrington House 


15-501 (Pittsboro), 8 miles from campus, 967-7770 
Owner: Fitch Creations Manager: P. Duncan, sanitation 91% 
Tues.-Fri. 12:00p.m.-2:00p.m., 6:00p.m.-9:00p.m. 

Sat. 6:00p.m.-9:00p.m. 
Mastercard, Visa, Checks accepted 

Automatic gratuity 15% (6 or more), Reservations accepted 
Regional Southern Cuisine: $8.95—$14.95 (entree only) 
Sunday Brunch: $6.95—$7.95 

Some of the best cuisine to be found in this area is not in Chapel Hill, but off 
highway 15-501 toward Pittsboro. The Fearrington House offers Southern gourmet 
cooking. The menu features chicken, fish, steak, pheasant and pork and is written 
anew daily. The atmosphere will remind you of your grandmother’s country home, 
and the food is even better. Have a sampling of both appetizers and desserts. Dinner 
bread(s) are excellent (there are several varieties). Fearrington’s dishes are delicious 
and gourmet, but you’re sure to feel you’re down-home again. (Editor’s note: Chat- 
ham County is dry and therefore, there is no alcohol sold at Fearrington House. You 
may bring your own if you don’t mind the relatively expensive corking fee. ) 
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Four Corners 


175 E. Franklin Street, 5 minutes from campus, 929-4414 
Owner: Four Corners Inc. Manager: Rebecca Ikenberry 
7 days a week 11:30a.m.—1:00a.m. 

Mastercard, Visa, American Express, Check accepted 

Automatic Gratuity 15% (6 or more) 

Salads, Casserole, Burgers: $3.95—$7.95; Sandwiches: $3.75 
Beer, Wine, Mixed Drinks; sanitation 95% 

When your spirit needs some wallowing in Carolina glory, come to Four Corners to 
watch wide-screen replays of the 1982 NCAA finals or to order a Worthy Burger or 
one of Walter’s Sweet D’s (desserts). Don’t worry; you will have plenty of time to stare 
at the photographs of Dean Smith and his boys for the service is slow. Nevertheless, 
Four Corners is a very popular spot, especially for dates. The burgers and the club 
sandwiches are very good, and the salads are fresh and huge. Four Corner’s offers a 
daily quiche, which is filling but bland. The Tuesday night all-you-can-eat spaghetti 
and beer special is a bargain for under $4.00, but you can buy better spaghetti in cans. 
The desserts are huge, and the homemade cappuccino cheesecake is scrumptious. 


Four-Five-9ix 


118 E. Franklin Street, 5 minutes from campus, 929-1736 
Owner: William Tong, et. al. Manager: David Chu 
Sanitation 93%, local Checks only 
7 days a week 11:00a.m.—9:00p.m. 
Chinese fast food: $.85—$4.00; Beer, Wine 

On the scale of one to ten, Four-Five-Six ranks toward the lower end ofits name. It 
is located at the site of the old Blimpie’s restaurant and the largely unchanged decor 
makes the customer think that he can still order great subs. But he cannot—he can 
only get mediocre Chinese food, in a fast food atmosphere that just does not whet an 
international appetite. The limited selections are a hinderance from the start and the 
food is poorly seasoned, not what you would expect from a restaurant that serves 
authentic Chinese food. Poor iced tea and bland food make Four-Five-Six inferior to 
other Chinese fast food restaurants in Chapel Hill. 


The Four Thieves 


115 S. Elliot Road, 2.2 miles from campus, 967-3838 
Owner-Manager: Paul Gleber, sanitation 93% 
7 days a week Sun. —Thur. 5:30p.m.—10:00p.m. 

Fri. —Sat. 5:30p.m.—10:30p.1n. 
Mastercard, Visa, American Express, Diners Club, Checks 
Steaks, Northern Italian food: $5.00—$%2.00 

Sandwiches: $5.00—$7.50 
Beer, Wine, Mixed Drinks; Reservations accepted 

In the arid desert known as Kroger Plaza Shopping Center, the Four Thieves is a 
pleasant oasis. It is the ultimate steak restaurant—you go there for steak and nothing 
else. The prices are what you might expect, but when you leave you'll realize that it 
was worth it. The steaks: filets, strips, London broil, rib eyes, and prime rib are all 
prepared with care and the excellent salad bar serves as a good complement to the 
meal. The decor and atmosphere are almost nonexistent, but what do you care? The 
a are great, and if you don’t mind paying the price, the Four Thieves is the place 
or you. 
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Godfather’s Pizza 


91S. Elliot Road, 2.2 miles from campus, 929-0314 
Owner: Jim Harris Manager: Joe Howard, sanitation 94% 
7 days a week, Sun.—Thur. 11:00a.m.—11:00p.m. 

Fri.—Sat. 11:00a.m.—1:00a.m. 
No Checks, Reservations accepted 
Pizza and Salad: $4.10—$17.00 Sandwiches: $1.95—$2.05 
Beer 


Yes Virginia, there is truth in advertising... it’s Godfathers pizza and you can’t 
refuse it. This is the biggest, bestest pizza in town. Why? It’s thick, cheesey, chewy 
and totally filling. All of the usual favorites are here and some very interesting 
combinations also. The deals on drinks are excellent. This Sicillian pizza is famous 
for miles around and if you like pizza, you owe it to your taste buds to make the trip to 
Godfather’s. 


GOURMET’S CHOICE 
The Golden Dragon 


130 E. Franklin Street, 5 minutes from campus, 929-5728 
Owner: Golden Dragon of Chapel Hill, Inc. 

_ Manager: T.G. Banh, Sanitation A 

7 days a week 11:00a.m.—8:00p.m 

No Checks; Chinese fast food: $. 85—81. 55 

Beer 


“Your evening will be memorable.” This message discovered in a fortune cookie 
from The Golden Dragon describes any night you eat there or any other time of day 
you dine at this innovative Chinese fast-food restaurant. The prices are reasonable 
and the service is quick, though sometimes you may feel a little rushed by the servers 
as in most cafateria-style restaurants. And the food is delicious — the crowds of 
customers at peak meal times prove this. The menu includes pork, chicken, and beef 
with side dishes such as eggrolls, fried wonton, mixed vegetables, and io mein. The 
Golden Dragon offers daily specials for a good bargain. The atmosphere won’t fool you 
into thinking you are in Peking, but it is clean and the workers are friendly. 


Golden Skillet 


412 E. Main Street, 1 mile from campus, 967-8204 
Owner-Manager: Swain Sanderlin, sanitation 94.5% 
7 days a week, 11:00a.m.—8:30p.m. 

No checks 

Fried chicken, Bar-B-Q: $.60—$11.99 


Just barely in Carrboro, The Golden Skillet Restaurant is the first chicken joint on 
your way west out of town on Franklin St. For those whom fate brings to its doors, 
one warning: get a side order of napkins. Although the chicken in a bun is tasty, the 
boxed chicken gushes an oily broth, which coats the tongue, upholstery, and fingers, 
masking the otherwise tender and plentiful portions. The tea is weak but moderately 
sweetened, and the price won’t shock you. 
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Granville Towers Cafeteria 


University Square, 10 minutes from campus, 929-0433 
Management: Allen & O'Hara Developments, Inc. 
Manager: Scott Hoffmire, sanitation 96.5%, 7 days a week 
Dinner: 5:00p.m.—6:30p.m., Lunch 11:30a.m.—1:30p.m. 
Breakfast, Mon. —Fri. 7:00a.m.—9:00Op.m. 
No checks; Full service cafeteria 
Breakfast, $3.25; Lunch, $4.25; Dinner, $5.50 


Note: Granville Towers’ meals are available to residents and their guests only. 

Dining at Granville Towers is similar to dining at any institutional cafeteria. The 
lines are not bad and finding a table is no problem. There is even music playing to 
make the meal more enjoyable. The food is all right (sometimes bordering on good). 
But the menu lacks both variety and excitement. Of the three meals served daily, 
breakfast is by far the best and the highlight of every meal is the soft ice cream and 
frozen yogurt. Non-Granville residents can do much better for their money but for 
those who reside in Granville, the cafeteria is a good place to dine and socialize. 


Grapevine Cafeteria —NCMH 


Manning Drive, 10 minutes from campus, 966-1553 
Owner: N.C. Memorial Hospital Manager: Delos O’Daniel 
7 days a week, 7:00a.m.—9:O0Op.m. 
No checks, Sanitation 94% 
Entrees, vegetables: $.90—$2.00 Sandwiches: $.90—$1.25 

If you are looking for good cafeteria food at reasonable prices, (a well-balanced meal 
costs less that $3.00), the Grapevine Cafeteria in the Memorial Hospital may be the 
place for you. Do not let the hospital part fool you—Grapevine offers an appetizing 
selection of well-prepared meats and vegetables, a tempting salad bar and a variety of 
fast foods. And the dining area is bright, sunny and roomy. Grapevine Cafeteria is _ 
located on the second floor of the Preclinical Educational Building. That is the tall 
white building overlooking the Bell Tower parking lot. It is a convenient five-minute 
walk from the Pit and south campus dorms. 


Hardece’s — Franklin Street 
213 W. Franklin Street, 15 minutes from campus, 942-1374 


Note: Hardee’s is enlarging their Franklin Street restaurant and will re-open 
sometime in the near future. 


Hardee’s — 15-501 By-pass 


1800 Durham-Chapel Hill Blvd., 4.2 miles from campus 
Owner: Boddie-Noell Manager: Pat Wilson, sanitation 96.5% 
929-8516, 7 days a week, Mon. —Sat. 5:30a.m.—10:00p.m. 
Sun. 7:00a.m.—10:00p.m.; No Checks 
Burgers, Chicken, Fish: $.49—$1.75 
If you are lucky, one of the two Old Well booths will be vacant and your visit to 
Hardee’s of Franklin St. will be worth the trip. From your round Carolina blue seat in 
the front corner, you can munch on a 51g hamburger or if you choose to splurge, a 
large roast beef ($1.52) that unsurprisingly looks more appetizing in the picture 
above the fluorescent menu than it does unwrapped on your tray. A unique item, their 
big chocolate chip cookie, may be overpriced at 41g but is perhaps the best thing 
going at Hardee’s. Hardee’s in general serves hot, cheap, fast food. 
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Harrison’s 


1492 E. Franklin Street, 5 minutes from campus, 967-4761 
Owner: David Sink Manager: Tom Adler, sanitation A 
7 days a week, Sun. —Thur. 7:00p.m.—9:OOp. m. 
Fri.—Sat. 7:30p.m.—11:30p.m. 
Mastercard, Visa, No checks 
Sandwiches, Salads, specials: $2.00—%6.50 
Beer, Wine, Mixed Drinks 


If you want to go to a restaurant that is dark, not crowded, and where the menu is 
varied and the portions are of a good size then this is the place for you. But beware: 
Bring your own seasoning because they do not add much to the food. Since you 
usually can count the number of diners on one hand the waits are as lonely as Maytag 
repairmen. For this reason they will jump at a chance to wait on you and the service is 
great. The prices are in the $3.50—#6.00 range and the desserts are highly recom- 
mended. 


Hector’s 


201 E. Franklin Street, 4 minutes from campus, 929-7213 
Owner: Lias Brothers Manager: Steve Lias, sanitation 88% 
7 days a week, 11:00a.m.—2:30a.m. 

No Checks 

Burgers, Sandwiches, Greek Grilled Cheese: $.85—$2.65 


Famous since 1969... for varying reasons. [lectors is a popular late-night, after- 
the-bar stopover for many students. Although it is not that popular during daylight 
hours, its ideal location (on the corner of Franklin and [lenderson Streets) and 
friendly personnel make it the place to see and be seen after dark. Actually, the food is 
pretty good—even with the extra grease. The selections are supposed to be Greek in 
origin. Try the Greek Grilled Cheese, the chuck burger or any of the other items 
available. Do not talk to Steve too long while you are waiting, however. He is a busy 
man (there is always someone in line behind you). 


Hoagie’s 

790 Airport Road, 15 miles from campus, 942-7178 
Owner-Manager: E. Peterson, sanitation 99% 
Monday—Friday, 11:00a.m.-5:00p.m. 


Checks accepted 
Sandwiches: $1.40—$3.70 


Don’t be so quick to overlook that tiny, take-out sub shop built into the Exxon 
station on Airport Road. Iloagie’s lack of notoriety is due to its obscure location and 
limited menu, but not its food. The bread is fresh, the meat is real, and the prices are 
reasonable. So, if vow’re getting gas, shopping at the A&P, or just have a few extra 
minutes to walk further than Franklin Street for a good sub, go to [loagie’s for a 
change and a surprise. 
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The Hotspot 


211 Main Street, 1.2 miles from campus, 942-3396 
Owner-Manager: John Zevlajis, sanitation 96% 
Monday—Saturday 10:00a.m.—9:O0Op. m. 

Local Checks only | 

Greek Sandwiches: $.99—$3.29 


If you miss the J Bus or if you are just walking through Carrboro for some reason, 
you might want to get a quick bite to eat at the Hotspot. The Hotspot will remind you 
of Hectors with one major exception. You cannot get inside. In fact, you just tell the 
man at the window what you want and he will hand it to you. Try a cheeseburger with 
lettuce and tomato and an order of fries for under $2 and enjoy. 


Hiverazama 


132 W. Franklin Street, 9 minutes from campus, 967-6133 
Owner: Golden Triangle Manager: David Chu 

Sanitation 91.5% 

7 days a week, 11:00a.m.—2:30 p.m. & 5:00p.m.—10:00p. m. 
Mastercard, Visa, Automatic gratuity (15%, 6 or more), No 
Checks 

Chinese food: $4.00—$8.00, Reservations accepted 


A firm competitor in the Chinese restaurant world of Chapel Hill is Hunam’s, 
located in what used to be a Shoney’s restaurant. Hunam’s does a lot more for the 
building than Shoney’s ever did, for it is a nice place to dine which serves tasty — 
Chinese dishes in comfortable surroundings. Try the Cantonese Chicken or one of 
the hot and spicy dishes for a good, filling meal. It’s best to go to this eatery with a lot 
of friends and order as many different dishes as possible (you can eat “family-style” ). 
Don’t forget the egg rolls and Chinese soups. Hunam’s has an excellent lunch special 
that is one of the best on Franklin Street (it’s a good time to try something different for 
less money than the dinner selections.) If you’ve never tried Chinese food (or 
especially if you have), Hunam’s will provide a pleasant and entertaining meal. 


Etalhian Pizzeria Iii 


508 W. Franklin Street 
968-4671 


Note: We were unable to gather the needed information from Italian Pizzeria III, due 
to no fault of the management. 


The student that loves New York style pizza will love the pizza prepared by the 
Italian Pizzeria III. Located on West Franklin Street, across from the Chapel Hill 
newspaper, the menu selection is reasonably priced and is prepared by hand. Pizza 
can be ordered to go or you can enjoy a nice meal with friends. The restaurant is very 
clean and is staffed with courteous employees. Also on the menu are steak submarine 
sandwiches, carbonated drinks and beer (served in cups, not pitchers). While you 
wait for your order to cook, enjoy a game of Ms. PacMan. 
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dade Palace 


103-A E. Main Street, 1.3 Miles from campus, 942-0006 
Owner-Manager: Frances Chan, sanitation 94% 
7 days a week, 11:30a.m.—2:15p.m. & 5:00p.m.—9:30p. m. 
Mastercard, Visa, American Express, Checks Accepted 
Chinese food, Seafood: $5.00—$8.00 Reservations accepted 
Beer, Wine, Mixed Drinks 

Hidden in the old buildings of Main Street in Carrboro is a fine Chinese restaurant. 
Besides offering free delivery, they have a clean, nicely decorated diner. They serve 
lunch buffet-style with a different entree and soup each day at a price of $2.75 plus 
.50¢ for an egg roll. Cold beer is available at $1.15. Dinner is served from a menu 
which ranges in price from $4.25 to $7.25. The food is good but the service could bea 
little more organized. All in all, this family owned and operated restaurant is a good 
choice for a light and healthy meal. 


Jordan’s Le Charolais 


157 E. Rosemary Street, 7 minutes from campus, 967-5727 
Owner: James Bartlett Manager: C. Parker, sanitation 94% 
7 days a week, Mon. —Fri. 11:30a.m.—2:00p.m. 

& 5:30p.m.—9:30p.m., Sat.—Sun. 5:30p.m.—9:30p.m. 
‘Mastercard, Visa, American Express, Diners Club, Checks 
Reservations accepted 
Steaks, Shrimp, Salad, Lobster: $7.50—$21.95 

Sandwiches for $2.95 (lunch only) 

Beer, Wine, Mixed Drinks 

Jordan’s represents a refreshing change in atmosphere from the normal cafeteria- 
style steak house. But you will pay for the pleasant surroundings. A six ounce steak, 
baked potato, rolls and butter will run around $6.00. If you wish to order vegetables, 
salads (they are very good) or dessert, your meal will end up around $10.00. The 
waits are attentive, the bartenders are generous and despite the cost you will not walk 
away hungry. (Ed. Note: Jordan’s lunch is one of the best deals uptown offering 
soup, salad and sandwiches. ) 


kK & W Cafeteria 


University Mall, 2 miles from campus, 942-7809 
Owner-Manager: Grady Alnead, Sr., sanitation 93.5% 
7 days a week, 11:00a.m.—8:OOp. m. 
No Checks 
Cafeteria-style entrees: $1.00—$1.95 

Most campus cafeteria food tastes about the same. Maybe that’s why you always 
see UNC students mingled throughout the line at K & W Cafeteria. K & W specializes 
in not-so-spicy, not-so-bad, not-so-good, and not-so-expensive food. It is where you 
get the nutrition Mom talks about and where you save those few extra dollars you 
need for the weekend. A trek out to the mall, a little pepper and a bit of a wait in line 
will leave your wallet in relatively good condition. 
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Kentucky Fried Chicken 


319 E. Main Street, 1 mile from campus, 929-1169 
Owner: R.J. Reynolds Manager: Jim Stone, sanitation 97% 
7 days a week, 10:30a.m.—10:00p.m. 
No checks , 
Chicken: $1.40—$14.06 

The Colonel may be gone, but his legend of tastiness lingers on at Kentucky Fried 
Chicken. In addition to his original recipe chicken, the Colonel has added extra crispy 
and extra spicy, with all three incorporating good, tasty, juicy chicken. Also offered 
are desserts, rolls, salads, potatoes and gravy and a pretty good chicken breast 
sandwich. The Kentucky fries are great. Get some of the Colonel’s chicken and fixins 
for a picnic or tailgate party, because it really is “finger lickin’ good”. 


Landlubber’s 


Highway 54 East, 3.5 miles from campus, 967-8227 
Owner: Mike Hubbard Manager: B. Murray, sanitation 96% 
7 days a week, 11:30a.m.—2:00p.m. & 5:00p.m.—9:00p.m. 
Mastercard, Visa, Checks accepted 

Automatic gratuity 15% (8 or more), Reservations aeconted 
Fish, Steaks: $2.95—$8.95 
Beer, Wine, Mixed Drinks 

A little bit of Calabash off Highway 54 is Landlubber’s. This popular seafood 
establishment would fit right in on Restaurant Row and it’s worthy of the long lines of 
customers that grace its foyer on busy nights. Though the prices are a little high, the — 
quality of the food is good (considering the distance to the shore) and the portion size 
is fair. Entrees range from shrimp, oysters, fish and other seafood delights, to even a 
bar-b-q and chicken platter for non-seafood lovers. If you like Calabash-style seafood 
but can’t afford the trip to the coast, go to Landlubber’s. You shouldn’t be disap- 
pointed. 


GOURMET’S CHOICE 


La Residence 


220 W. Rosemary Street, 12 minutes from campus, 967-2506 
Owner-Manager: Moreton Meal, sanitation 94% 

7 days a week, 6:00p.m.—9:30p.m., Reservations accepted 
Mastercard, Visa, American Express, Diners Club, Checks 
French Cuisine, Entrees: $10.95—$17.95 

Sunday Brunch: $2.00—$7.00 

Beer, Wine, Mixed Drinks 


At 220 W. Rosemary Street there is a world of French culinary excellence waiting 
for you, in a comfortable and intimate setting. La Residence is the most acclaimed 
restaurant in the Chapel Hill area (many of its more prestigious national awards are 
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hanging in its foyer). The menu is prepared daily, using the freshest fruit and 
vegetables in season in the area. The meals that result are truly an art form. Waits at 
La Residence are attentive and cater to your every whim or desire. Please be sure to 
ask the hostess to explain the French menu to you so you'll be sure to distinguish 
between the squid and the roast chicken. Remember to save room for the exquisite 
desserts also. Skip a few of those late-night pizzas and save a few dollars and go to La 
Residence. There you will experience food as it is supposed to be. 


Leo’s 


423 W. Franklin Street, 17 minutes from campus, 942-1313 
Owner: Virginia Caporal Manager: P. Caporal, sanitation 95% 
7 days a week, 5:00p.m.—10:30p.m., Checks accepted 

Pizza, Italian and Greek food: $2.75—$10.95 

Beer, Wine 


The atmosphere at Leo’s is appropriate for an intimate date or a night out with 
friends. The lights are dim and the music is soft. The spaghetti is not exceptional so 
experiment with a Greek dish or have one of the other Italian entrees, or a pizza. All 
are good. There is plenty of time for before dinner beer or wine and conversation since 
the service is slow. The portions are large, but try to save room for one of the delicious 
Greek desserts. Leo’s reasonable prices and excellent food are well worth the walk. 


Looking Glass Cafe 


133 W. Franklin Street, 10 minutes from campus, 929-0296 
Owner: Bob Moura Manager: V. Moura, sanitation 90% 

7 days a week, 24 hours a day, Checks accepted 
Sandwiches, Salads, Breakfast, Soups: $1.50—$3.25 

Beer, Wine 


For a relaxed lunch or dinner, go to Looking Glass Cafe, located on the Granville 
Towers side of University Square. This establishment, convenient to Granville resi- 
dents, is known for its salad and pasta bars. The sandwich selections are good and 
plenty, although the French fries are a little on the greasy side, Looking Glass is a 
quaint little restaurant that keeps long hours, in case you’re hungry late at night. They 
offer other creations too, such as the quiche, which is good also. It may not be 
especially worth an extra trip to the Square, but Looking Glass isn’t a bad place to 
spend a meal if you happen to be in the area. 


Lotus Inn 


Highway 54 East, 1 mile from campus, 967-4101 
Owner-Manager: Tina Lee, sanitation 91% 

7 days a week, 7:00a.m.—2:30p.m. & 5:00p.m.—10:00p. m. 
Mastercard, Visa, Local Checks only 

Chinese Food: $3.50—$7.50, Reservations accepted 

Beer, Wine 
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One step inside the Lotus Inn ad you know that you are in for something special in 
Chinese dining. A feeling ot intimacy is present from the start - although there are 
other people dining only a few feet away from you, you are not aware of them. The 
lavish red and white decor brings on a touch of class and the variety of tropical fish in 
tanks in the center of the dining room will surely catch your eye. (My God! That one’s 
as big as my foot! ) The Lotus Inn offers an extensive variety of Chinese dishes, as well 
as afew American favorites such as fried chicken and steak. The service is very good, 
but if you have to leave, don’t hesitate to tell the waitress that you are finished. This 
may not be the best Chinese restaurant, but the good food and fine service make fora 
worthy experience in Chinese eating. 


Magdalena’s 


500 W. Franklin Street, 17 minutes from campus, 967-3277 
Owner: Vickie Nahmias Manager: Phil Campell, sanitation A 
7 days a week, 11:00a.m.—11:00p.m. 
Mastercard, Visa, Checks accepted 

Automatic gratuity 15% (6o0r more) Reservations accepted . 
Tex-Mex food: $3.50—%6.00; Sandwiches: $2.50—$4.00, lunch 
Beer, Wine, Mixed Drinks 

Magdalena’s is Chapel Hill’s newest Mexican restaurant. It has a variety of selec- 
tions which should appeal to both the largest appetites and the slimmest wallets. 
Magdalena’s offers six appetizers and entrees, five combination dinners, ten house 
specialties and a number of side orders. The specialties include some of Magdalena’s 
most interesting selections. The coriza potato burrito is an enormous burrito stuffed 
with homemade Mexican sausage, chopped potatoes and covered with melted 
cheese. It is served with either a red enchilada sauce or a green chile sauce. Magda- 
lena’s attractive interior is set in soothing earth tones of pink and brown. The service 
is efficient, and the food, if not outstanding, is worth the price. 


Marathon 


416 W. Franklin Street, 17 minutes from campus, 933-0590 
Owner-Manager: J. Koutavous, sanitation 90% 
7 days a week, 11:00a.m.—11:30p.m.; Checks accepted 
Pizza, Sandwiches, Greek food: $2.95—$10:00 
Beer 

Marathon is West Franklin Street’s answer to Hector’s, and it’s a poor answer 
indeed. Aside from the pizza and its free delivery, Marathon leaves much to be 
desired. The Greek sandwiches are adequate, but the fried foods are much too greasy. 


The dark, plain atmosphere and uninspired service don’t add much to the experience. 
Call for the pizza but don’t bother making a trip to the premises. 


Mariakakis 

15-501 By-Pass, 3.2 miles from campus, 942-1453 
Owner-Manager: J. Mariakakis, sanitation 88% 
Monday—Saturday, 11:00a.m.—11:30p.m. 
Mastercard, Visa, Checks accepted 

Reservations accepted for large parties 

Sandwiches, Pizza, Greek food: $2.00—%6.00; Bakery 
Beer, Wine, Mixed Drinks 


Mariakakis’ is hidden on 15-501 between the Tarheel Motel and an auto parts 
store, but even with that information you'll likely drive right by it at least once. Its 
modest facade gives no hint of the huge dining areas you'll find within, nor of its 
widely varied menu. Not only does Mariakakis’ offer every kind of pizza (only $4.70 
for a large), but it has 28 sandwich choices in addition to 37 hot entrees, all 
outrageously inexpensive. This type of variety can only be surpassed by the interna- 
tional beer list which offers everything from Bud to Czechoslovakian brew. The meals 
are semi-tasty, but the pizza is by far the best thing on the menu. Feel free to stop by 
the bakery on your way out, but take this warning: Ask if the pasteries are fresh (it 
makes a big difference if they aren’t). 


Martini’s 


206 W. Main Street, 2 miles from campus, 967-4994 
Owner: Martini’s Manager: Mr. & Mrs. Tucker 
sanitation 90.5% 
7 days a week, 5:30p.m.—10:00p.m. 
Mastercard, Visa, Local checks only 
Automatic gratuity 15% (6 or more), Reservations accepted 
Northern Italian tood: $3.50—$12.00 
Beer, Wine, Mixed Drinks 


If you are after the real thing, and nothing else but true Italian food will fill the bill, 
look no further than Carrboro. Here you find Martini’s, an atmospheric hideaway that 
offers consistently good dishes. The menu, however brief, holds n6 losers. Strongly 
recommeded is the flavorful, if creamy, tortellini. They also feature enough pasta 
dishes to keep Sinatra’s orchestra happy forever, and some of these pastas come in 
combinations with various sauces. A few of the entree’s border on being overpriced, 
but if you are an Italian purist, you do not care, right? The service is to be commended 
and the atmosphere is striking. One warning: if you eat here at night bring a flashlight 
so that you can read the menu. 


Mario’s 


Kroger Plaza, 2.2 miles from campus, 929-9693 
Owner-Manager: J. Costabile, sanitation 97.5% 
7 days a week, Mon. —Sat. 11:30a.m.—10:00p.m. 

Sun. 4:00p.m.—10:00p.m. 
Mastercard, Visa, Checks accepted Reservations accepted 
Italian food, Steak: $3.50—$8.00 

Sandwiches: $2.50—$4.00 (lunch) 
Beer, Wine, Mixed Drinks 


Persons with little money to spend on eating out should stop reading here and 
move on to the next review. The prices at Mario’s range from moderately expensive to 
very expensive. Everything else at Mario’s is fine. The atmosphere is first-rate, 
although the red checkered tablecloth may remind you of Pizza Hut. Good, not great, 
food does help to compensate for the high prices. However, Mario’s best attribute is 
the prompt, polite service. Mario’s is not the best place to eat on the Hill but try it if 
you wish and you have the cash. 
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MeDonald’s - Franklin Street 


420 W. Franklin Street, 15 minutes from campus, 942-7690 
Owner: J.L. Pellici Manager: S.T. Goyette, sanitation 96% 
7 days.a week, Sun. —Thur., 6:00a.m.—12:00a. m. 

Fri. —Sat. 6:00a.m.—1:00p.m. 
No checks | 
Breakfast, Burgers: $.5383—$3.87 


MeDonald’s - University Mall 


University Mall, 2 miles from campus, 967-2676 

Owner: J.L. Pellici Manager: Allan Kimball, Sanitation 96.5% 
Monday—Saturday 8:00a.m.—9:00p.m. 

No checks 

Breakfast, Burgers: $.53—$3.87 


McDonald’s is McDonalds, and there is little difference between the restaurants at 
420 W. Franklin Street and in University Mall. Neither of these McDonalds have 
drive-thrus, but if you don’t mind getting out of your car and going in, they can be 
trusted to have the same tomato-less hamburgers, McRibs and Chicken McNuggets. 
It is rumored that McDonald’s (in keeping up with Burger King) is looking for a new 
uptown location soon. If you have the McHungries and are in the McNeighboorhood, 
go to Ronald’s place. You should know what to expect. 


Molly Maguire’s 

136 E. Rosemary Street, 6 minutes from campus, 942-4668 
Owner: Greg Wolfe Manager: D. Reckendorf, sanitation 92.5% 
Mon.—Sat. 11:30a.m.—1:00a.m., Checks accepted 7 


Spuds, Sandwiches, Soups: $1.50—$3.95 
Beer, Wine, Mixed Drinks 


If you’re looking for good food, good prices, and sizable portions, then end your 
quest at Molly Maguire’s. Molly’s offers a nice assortment of foods on a menu where 
there is no single favorite. . .it’s all good. Choose from the Pub Burger (one of the 
meatiest burgers in Chapel Hill), sandwiches, soups (the menu changes daily), or 
the spuds (baked potatoes stuffed with ham, veggies, chili, etc.). Any of these 
selections will fill you up when they reach you. . .but that’s a bit ofa problem. Molly’s 
service is painfully slow, at times. As you’re waiting, however, you may find the beer 
mirrors and rugby paraphenalia quite entertaining. . .and when your meal arrives, 
you'll find it’s worth the wait. 


Mr. Gatti’s 


104 W. Franklin Street, 9 minutes from campus, 968-8888 
Owner: Jack Rueff Manager: T. Tarlton, sanitation 95% 
7. days a week Sun. —Thurs. 11:00a.m.—10:00p.m. 

Fri.—Sat. 11:00a.m.—1:00a.m. 
Reservations accepted (large parties), Checks accepted 
Pizza, Pasta, Salads: $.99—$12.99, Sandwiches: $1.69—$2.99 
Beer, Wine, Mixed Drinks 


If watching a sporting event while eating enjoyable food is your quest, then Mr. 
Gatti’s is the place to go in Chapel Hill. The atmosphere of carpeted floors, hard wood 
surfaces, and soft lights is a welcome change from the harsh, flourescent formica 
most pizza places offer, and the cuisine (sandwiches and salads as well as traditional 
pasta dishes) is hot, well prepared, and relatively fast. Still, Gatti’s two wide screen 
videos with accompanying stereophonic commentary dominate the dining rooms - a 
T.V. nirvana for some, a video nightmare for others. 


Oh? Brian’s? 


4415 Chapel Hill Blvd. (Durham), 6.1 miles from campus 
Owner: Golden Corral, Inc. Manager: S. Foncheque 
286-7427, sanitation 94% 
7 days a week, Mon.—Sat. 11:30a.m.—11:00p.m. 

Sun. 12:00a.m.—10:00p.m., no Checks 
Mastercard, Visa, American Express, reservations accepted 
Ribs, Chicken, Steak, Quiche: $3.50—$11.95 

Sandwiches: $3.45 
Beer, Wine, Mixed Drinks 


Once you are seated within these poster lined walls, prepare to use your napkin, 
and then ask for more. Oh Brian’s specialty is delicious ribs, dripping in their own 
sauce. Chicken and burgers are offered also, but try the ribs. . .with a heaping order of 
fries. If you don’t want to get your fingers dirty, order the ribs on a stick (but take note: 
you'll be missing a lot of fun). 


Orange Bowl 


University Mall, 2 miles from campus, 967-4585 

Owner: Bill Painter Manager: Stancil Clark, sanitation 94% 
Monday—Saturday 9:00a.m.—9:00p.m. 

No Checks 

Sandwiches, Hotdogs: $.35—$2.29 


To say that the food served at the Orange Bowl is less than delicious is to miss the 
point. Situated at the very heart of University Mall, this little snack bar is like a 
culinary equivalent of the World Bazaar, as diversified as Kerr Drugs, and with all the 
class of Roses. Catering primarily to mall workers and teenagers who happen to be 
hanging out, the menu and atmosphere at the Orange Bowl provide a cheery alter- 
native to the essential boredom of fast food land. Onto the orange counter you can 
have delvered in a matter of seconds food objects from around the world—tacos, 
pizza, brunswick stew, fish and tots, corn dogs—all microwaved and kept toasty 
warm under big orange lamps. Let the genial atmosphere and friendly manner of the 
attendants reassure you: the Orange Bowl is not a dangerous place to eat. It is an 
innocent and thoroughly American sidewalk affair, glibly serving a parody of food. 


GOURMET’S CHOICE 
Orient Express 


201 E. Main Street, 1.3 miles from campus, 967-8933 
Owner: G. Horwitz & Dougald McMillan Manager: G. Horwitz, 
Sanitation 92% 
7 days a week, 11:30a.m.—2:00p.m. & 6:00p.m.—until... 
Mastercard, Visa, Checks accepted 
Automatic gratuity 15% (6 or more), Reservations accepted 
Eastern European Cuisine: $9.50—%20.00 dinner; $3.95 lunch 
Beer, Wine, Mixed Drinks 


Although Agatha Cristie will not greet you at the door, boarding the Express is a 
thrilling experience . . . as you will be dining in one of the area’s finest restaurants. 
Take a deserving friend to dinner in one of these elegantly restored railroad dining 
cars. The menu, which features Eastern European and Russian cusine, is prepared 
daily (therefore, there is no single recommendation). Try it all. This includes the 
appetizers and desserts, which are numerous and each extremely delicious. The 
prices here are a bit high, but it is worth it. (Although Orient Express is perfect for a 
special occasion, don’t wait for one to splurge a little!) The service is attentive and the 
waits will explain any questions you might have. The portions are large in every 
course of the meal. To hop aboard the Orient Express is to leave your troubles behind 
for a few hours. The trip will leave you content and well rested. (Ed. Note: A weekday 
dinner special is four courses for $9.50) 


Pa avo 


NCNB Plaza, 5 minutes from campus, 967-7145 
Owner: R. Suberman Manager: Robin Millyr, Sanitation 93% 
7 days a week, Mon. —Fri. 11:30a.m.—2:00p.m. 
Sun. —Thur. 5:30p.m.—9:30p.m. 
Fri. —Sat. 5:30p.m.—10:30p.m. 
Mastercard, Visa, Local checks only 
Automatic gratuity 15% (6 or more) 
Beer, Wine, Mixed Drinks; Mexican food: $3.50—$8.95 


As its name indicates, Papagayo serves Mexican cuisine slightly respelled for 
North American palates; even so, itis an attractive and exotic bird to be perched in the 
garden of the NCNB plaza. Advertised as “gourmet Mexican”, all chips, tortillas, dips 
and sauces are prepared daily in Papagayo’s kitchen; by the same token, the dishes 
themselves are creations, too, coming as much from American ingenuity as from 
Mexican tradition. Nevertheless, one can count on finding a wide array of enchiladas, 
chimichangas, burritos and tacos stuffed, filled and/or topped with beef, chicken, 
cheese and/or vegetables. The Chimichanga de Pollo is consistently wonderful; the 
Quesadilla is a vegetarian delight in a whole wheat tortilla, served with sour cream, 
hot sauce and guacamole. While the hot sauce is only moderately so, the guacamole 
is as good as any we’ve tasted south of the border. The dinner entrees are served with 
rice, fresh lettuce and tomato, and beans with sour cream in ample proportions—no 
one should leave this restaurant hungry. 
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Peppi’s Pizza Den | 


208 W. Franklin Street, 13 minutes from campus, 942-5149 
Owner: B. Barker, Sr. Manager: B. Barker, Jr., Sanitation 92% 
7 days a week, Mon.-Thur. 11:00a.m.—12:00a.m. 

Fri.—Sat. 11:00a.m.—1:00a.m.; Sun. 4:00p.m.—11:00p.m. 
Checks accepted Reservations accepted for large parties 
Pizza, Pasta, Sanwiches: $.40—$11.34; Beer 


Peppi’s, it seems, has more specials than all the other pizza places around town. 
They have two-for-one coupons all over town. On Mondays and Tuesdays they have 
all the pizza and salad you can eat for only $3.20. If you go on these nights it will be 
crowded and the food hard to get. The prices are good but the food is mediocre. 
Unless you go for the specials, Peppi’s is not that highly recommended. 


Phoenicia Middle Eastern Restaurant 


312 W. Franklin Street, 2 mile from campus, 929-3490 
Owner-Manager: Issa Mojlaton, sanitation 95% 

Mon.—Sat. 11:00a.m.—3:00p.m. 

Mon. —Thur. 5:00p.m.—10:00p.m. 

Fri.—Sat. 5:00p.m.—11:00p.m. 

Local checks only, Automatic gratuity 15% (large parties) 
Middle Eastern food: $4.95—%6.95, Sandwiches: $1.95—$2.95 
Beer, Wine; Reservations accepted 


Experience the Middle East. A celebration of this area’s food and music can be 
yours at The Phoenicia. Tapestries, plants and Mideastern relics set the atmosphere 
for special dishes like vegetable Mousacaa. This is a smooth blend of tomato sauce 
and spicy vegetables served over rice. Those with a sweet tooth cannot pass up the 
baklava, a homemade pastry wrapped in chopped nuts and syrup. Phoenicia is 
enchanting. 


The Pine Room 


133-A Lenoir Hall, on campus, 933-2034 

Owner:ARA Manager: Tony Hardee, Sanitation 93% 

7 days a week, Mon. —Fri. 7:00a.m.—7:O00p.m. 
Sat.—Sun. 11:00a.m.—7:00p.m.; No checks 

Cafeteria, Deli Bar, Grill 

Sunday Brunch: $3.00; Sandwiches: $.75—$2.25 


The Pine Room is very conveniently located for stuaents on campus. Unfortunately, 
the quality of the food served there does not always match up with its ideal location. 
One main exception is the Butcher Block, which features deli style sandwiches 
during the lunch hours. During the other meals the food may reach an all right level, 
but the only way that most students will eat there is with their trusty meal cards. 
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Pizza Hut - Franklin Street 


110 W. Franklin Street, 7 minutes from campus, 929-3605 
Owner: R.A.G.E.., Inc. Manager: Jeff Moore, sanitation 92% 
7 days a week, Sun.-Thur. 11:00a.m.—12:00a.m. 

Fri.—Sat. 11:00a.m.—1:00a.m. 
Checks accepted | 
Pizza, Pasta, Salad, Sanwiches: $3.90—$11.85 
Beer 


Pizza Hut - Estes Drive 


S. Estes Drive, 1.7 miles from campus, 942-7713 
Owner: Pepsi-Cola Manager: Leon Hickson, sanitation 93% 
7 days a week, Sun.—Thur. 11:00a.m.—12:00a. m. 

Fri.—Sat. 11:00a.m.—1:00a.m. 
Local checks only, 
Pizza, Sandwiches: $1.49—$11.85 
Beer, Wine 

A Pizza Hut is a Pizza Hut is a Pizza Hut. But, au contraire - the Franklin Street 
Pizza Hut is a little different. There is a juke box that plays up-to-date top 40 music 
and a few old favorites, a widescreen TV that features the music chanel anda hustling 
group of waitresses. And for those who wish to enjoy the warm weather, there is also 
a patio dining area. After that, there are no more surprises. It is the same color 
tablecloths, same menu and unfortunately, the same prices. The average meal will 


set you back from four to six dollars depending on what you order and if you get the 
salad bar. 


GOURMETS CHOICE 
The Porthole 


Old Fraternity Row, 5 minutes from campus, 942-2171 
Owner: William Marley Manager: Sam Brown, sanitation 91% 
7 days a week, 11:30a.m.—2:00p.m. & 5:00p.m.—8:00p.m. 
Mastercard, Visa, Checks accepted 
Salads, Beef, Chicken: $2.55—$5.50; $2.50 lunch 

The Porthole is an institution that you probably heard Mom and Dad talk about 
(that is, ifthey are UNC alumni). It has been here a long time. . . and the food is still 
good. All selections are recommended but the “No. 10” is a real favorite. The 
students come here in droves to fill their stomachs while not emptying their pockets. 


The tea is Southern and the rolls warm and fluffy. Go to the Porthole for a home-style 
meal... then tell your kids about the good ol’ days. 


Pyvewacket 


431 W. Franklin Street, 18 minutes from campus, 929-0297 
Owner: David & Mary Bacon Manager: D. Bacon, sanitation A 
Mon.—Sat. 11:30a.m.—2:30p.m. 

Mon. —Wed. 5:30p.m.—9:30p.m. 

Thur. —Sat. 5:30p.m.—10:O0Qp. m. 
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Mastercard, Visa. Checks accepted 

Automatic Gratuity 15% (6 or more), Reservations accepted 

Seafood, Vegetarian food: $4.95—$12.00 (Entree only) 
Sandwiches: $1.95—$4.56 (Lunch) 

Beer, Wine, Mixed Drinks 


In Chapel Hill, the town that has something for everyone, there is Pyewacket. . . 
the restaurant for vegetarians. Even if you aren’t a vegetarian, however, don’t let the 
idea scare you. Pyewacket can serve vegetables like no one else. . .their menu 
includes vegetable casseroles (try the Mornay Casserole) and seafood dishes, plus a 
variety of other meals. You’d be surprised what you can do without meats. Pye- 
wacket’s atmosphere and clientele are interesting and entertaining to say the least. 
There’s much more here than a great vegetarian restaurant. I’m sure the bar enter- 
tains many meat-lovers who just come for the tasty drinks and bar snacks and the 
cosmopolitan atmosphere. 


The Ramshead Rathskellar 


157-A E. Franklin Street, 5 minutes from campus, 942-5158 
Owner: T. Bagsben & J. Fenner 
Manager: C. Smith, sanitation 90% 
7days a week Mon.—Sat. 11:00a.m.—3:00p.m. 
& 5:00p.m.—9:30p.m.; Sun. 11:00a.m.—9:00Op. m. 
American Express, Mastercard, Visa, No student checks 
Reservations accepted (large parties) 
Pizza, Sandwiches, Steak, Italian food: $1.50—$8.95 
Beer, Wine, Mixed Drinks 


“The Rat” is one of the best known restaurants in Chapel Hill. Its appearance may 
scare timid freshmen away at first, but a few trips down the steps to the old Amber 
Alley and through the large oak door and even the greenest newcomers will feel at 
home. The diner may eat in a variety of rooms—the Touloose-Latrec Room, the Train 
Room, the Circus Room, and even a room called the “Cave”, one so dark and dusty 
that you expect a bat to swoop down at any second! All this, however, should not 
distract you from the dishes that The Rat has been serving for years. From a slab of 
sizzling beef, potatoes and green peas called the Gambler to the cheesy lasagne, all 
entrees are served hotter than humans should be allowed to eat. The no-nonsense 
food at The Rat keeps students and alumni coming back. The alumni, who flock to 
The Rat on football saturdays to relive old memories, grab a hot meal and maybe down 
a Carolina blue daquiri—have made The Rat the tradition that it is. The waiters offer 
fast, if not attentive service. Overall, it is a good meal in a great atmosphere at an 
affordable price. But skip the desserts. 


The Red Baron 


Jones Ferry Road, 3 miles from campus, 929-8404 
Owner-Manager: Mike Leary, Sanitation 93.5% 
Monday—Saturday 4:00p.m.—11:00p.m. 
Mastercard, Visa, Checks accepted 
Automatic gratuity 15% (10 or more), Reservations accepted 
Seafood, Chicken, Beef: $5.25—$17.50 

Sunday Brunch: $2.50; Sandwiches: $3.50 
Beer, Wine, Mixed Drinks 


Somehow the Red Baron is not plastic; it’s comfortable. On first entering, you 
expect a Red Lobster, but the decor and scale of the restaurant make you feel at home 
in a local restaurant, not like a link in a nationwide chain. The food is not cheap, in 
fact for this area, its pretty expensive. But the seafood is worth it. The scallops are 
tasty and the portions fair. If you can spend a little more and want quality, the Red 
Baron has it. 


GOURMETS CHOICE 
Rubens Restaurant - Hotel Europa 


Europa Drive, 3 miles from campus, 968-4900 

Owner: Hotel Europa Manager: D. Calla, sanitation 94% 

7 days a week, 7:00a.m.—10:00a. m. 
11:30a.m.—2:00p.m., 6:30p.m.—10:00p.m. 

Mastercard, Visa, American Express, Local checks only 

Automatic gratuity 15% (8 or more) 

Reservations accepted 

Continental Cuisine: $11.00—$17.50 (entree only) 
Sunday Brunch: $14.00 

Beer, Wine, Mixed Drinks 


Ruben’s restaurant in the Hotel Europa is quite simply an exquisite dining exper- 
ience. Excellent food, served in an elegant setting by intelligent waitresses combine 
to create an atmosphere which blends the traditional formality of a trois-etoiles 
French restaurant with the relaxed refinement of American hotel design. The decor, a 
subtle arrangement of beige tones, mirrors, and brass accents, is reflected in the fine 
linens, glass candlesticks and brass plates on each table. Yet for all its surface 
elegance, Ruben’s is not a stuffy place: an excellent jazz pianist keeps the tempo 
upbeat, and the waitresses are unpretentious enough to say they don’t understand if 
you order your entree with a French accent. The service is constant but discreet, and 
just slow enough to allow you to properly savor each course. Besides the hostess and 
the wine steward, there are at least two other waitresses for each table who attend to 
such details as raising the curtains on the west windows after sunset and making 
sure the air conditioning isn’t turned down too low for your comfort. The food is 
largely French haute cuisine, and it is marvelous. One can start with a wide selection 
of hors d’oeuvres, ordered a la carte or chosen from the trolley: there are well-known 
specialties such as escargots, or more original creations such as vegetable pate, 
clams with almonds, curry and thyme, and artichoke bottoms with shrimp. The 
entrees are divided into categories of seafood, fine cuts of beef, and specialites which 
include rack of lamb, duck with black currant sauce, veal with morels or topped with 
crabmeat, or chicken with shrimp... and most of these are accompanied by a rich 
sauce and vegetable garnish. There is a wide selection of wines, and the dessert cart 
invariably elicits audible praise as it moves from table to table. Of course, the bill 
comes to a bit more than one would pay at the K & W (fora full meal, count on around 
$60.00—$70.00 per couple with wine and tip), but dinner at Ruben’s is such an 
enjoyable experience that it doesn’t seem extravagant at all—just extraordinary. 
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Sadlack’s 


203 E. Franklin Street, 5 minutes from campus, 929-7202 
Owner: Don McLennon Manager: T. Sisk, sanitation 97.5% 
7 days a week, 11:00a.m.—1:00a.m.; Checks accepted 
Sandwiches: $2.00—%3.00 

Beer, Wine 


Sadlack’s is a sub shop with an ideal location on Franklin Street. Its long wooden 
bar and booths are another convenience to their customers. Sadlack’s offers a wide 
variety of sandwiches including turkey, roast beef, ham, etc. . . and all the usual 
extras (plus cheesecake). If you’re campus-bound, head to Sadlack’s and save a few 
steps for good sandwiches at average prices. This is the dinner spot for M-TV lovers. 
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Eastgate Shopping Center, 3.5 miles from campus, 968-4641 
Owner-Manager: Jon Asinazzo, sanitation 94% 

7 days a week, 11:00a.m.—11:00p.m. 

Mastercard, Visa, Local checks only 

Automatic gratuity 15% (10 or more), Reservations accepted 
Pizza, Italian food: $5.40—$13.50; Sandwiches: $2.40—$3.60 
Beer, Wine 


Sal’s is your typical pizza place. It has red and white tableclothes and a relatively 
lackluster dining area. But Sal’s does have good Sicilian pizza. It is tasty and better 
than the other menu items of sandwiches and Italian dishes. Even though there are 
buffet specials, stick to your guns—it would not be as good as getting the pizza. One 
thing to remember is that Sal’s is family-oriented, so don’t be surprised if some little 
kid watches while you play Donkey Kong. 


Savoy 


University Square, 10 minutes from campus, 929-1571 

Owner-Manager: Mr. & Mrs. Berninger, sanitation A 

Mon. —Sat. 11:30a.m.—2:00p.m. & 6:00p.m.—10:00p.m. 

Mastercard, Visa, American Express, Local checks only 

Reservations accepted 

American Continental food: $6.25—$12.50 — 
Sandwiches: $1.75—#4.95 (lounge) 

Beer, Wine, Mixed Drinks 


One cannot help but wonder if the Savoy is going to make it in the restaurant world 
of Chapel Hill. Its prices are a bit high and its food seemed of the fresh-frozen variety, 
though I and one other customer were the only diners in the entire restaurant. The 
muted pastel atmosphere and the linen tableclothes give Savoy a gracious appear- 
ance, but it doesn’t help the menu much. The menu includes seafoods, chicken, and 
beef prepared in expensive-sounding combinations. Savoy’s best feature is the bar- 
side dining area, where a more sincere offering of sandwiches (and the like) are more 
reasonably priced. 
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Shogun 


1010 Hamilton Road, 1.6 miles from campus, 967-0421 
Owner-Manager: Kenji Takasu & S. Sasaki, sanitation 96% 
7 days a week, Mon. —Sat. 5:30p.m.—10:00p. m. 

Sun. 5:00p.m.—9:00p.m.; Reservations accepted 
Mastercard, Visa, American Express, No checks 
Seafood, Steak, Chicken, Japanese-style: $8.95—$15.95 
Beer, Wine, Mixed Drinks 

Soup, salad, fried rice, vegetables, shrimp, and dessert (with the main course in 
there somewhere) are what Shogun offers. The food is cooked on a large grill 
(hibachi-style) right in front of you, as the chef works his art with the knives, food, 
and condiments. The main course consists of steak, chicken, shrimp, and lobster in 
varing combinations, all cooked to order and very good. While the food is good at 
Shogun, the best part is the show your chef puts on. Because of the type of seating in 
this restaurant (each table seats eight people around the grill), it is well suited for a 
group of friends. It is not the place for an intimate dinner for two (as you will be seated 
at tables with total strangers). For entertainment along with dinner, try Shogun... 
but go with your friends. 


Slug’s at the Pines 


Highway 54 East, 1.8 miles from campus, 929-0428 
Owner: James W. “Slug” Claiborne 

Manager: Matt Henney, sanitation 96.5% 
7 days a week, Sun. 5:30p.m.—9:30p.m. 

Mon. —Thur. 5:30p.m.—10:00p.m. 

Fri.—Sat. 5:30p.m.—10:30p.m. 
Mastercard, Visa, American Express, Diners Club, No checks © 
Automatic gratuity 15% (8 or more), Reservations accepted 
Steaks, Seafood, Prime Rib: $6.95—$17.50 (entree only) 
Beer, Wine, Mixed Drinks | 

The name Slug’s seems to bring images (to most of the student body) of the parents’ 
treat on football weekends or the long-awaited dinner with your formal date. It is 
uncertain if that reputation was created by Slug’s or by the minds of students. In any 
case, Slug’s is a steakhouse that offers good food in an intimate dining setting. The 
waiters are there when you need them and out of the way when you don’t. The steaks 
and seafood are the best things on the menu, with the other entrees not quite up to 
their standard. The appetizers are good, and the desserts (if you can find room) are a 
great finishing touch. So amble down to the Pines sometime and enjoy one of Chapel 
Hill’s true legends. (Editor’s note: Slug’s Patio offers a variety of sandwiches and 
appetizers at a lower price in a more casual setting—it is also recommended. ) 


Snack Bars: Craig Dorm & Ehringhaus Dorm 


Manning Drive, on campus 
Owner: ARA services Manager: Tony Hardee, sanitation A 
7 days a week, Mon. —Thur. 7:00a.m.—12:00a.m. 
Fri. 7:00a.m.—5:00p.m.; Sat. 10:00a.m.—2:00p. m. 
Sun. 5:00p.m.—12:00a. m. 
No checks 
Deli Bar and Sandwiches: $1.75—$2.00, Salad: $.17 oz. 


Snack Bars: Hinton James, Morrison Dorms 


Manning Drive, on campus 
Owner: ARA services Manager: Tony Hardee, sanitation A 
7 days a week, Mon. —Thur. 7:00a.m.—12:a.m. 
Fri. 7:00a.m.—5:00p.m.; Sat. 10:00a.m.—2:00p.m. 
Sun. 5:00p.m.—12:00a.m. 
Hot meals, salads, snack foods: $1.00—$%4.00 
Sandwiches: $1.75—$2.00; No checks 


In reponse to the stomaches of students on South campus, the food service has 
brought hot food and sandwiches to the low country’s high rises. While the food may 
not be worth the effort of non-South campus dwellers to walk there, we would like to 
commend ARA for the decision to bring service to these students. 


The Snack Shack 


Carr Mill Mall, 1.3 miles from campus 

Owner-Manager: Jimmy Young, sanitation A 
-Monday—Saturday 9:30a.m.—6:00p.m., Checks accepted 

Sandwiches, Pretzels: $.45—$1.90 


The Snack Shack occupies a small corner on the eastern end of Carr Mill Mall. As 
its name indicates, it serves most anything you'd care to snack on - sandwiches, 
subs, burgers and dogs, bagels, pretzels, chips, cookies and drinks - and provides a 
counter to lean on for those who desire their snack for immediate consumption. 
Though there is nothing original about the format or the recipes, the sandwiches are 
prepared to order with fresh ingredients and sold at prices which make the Snack 
Shack competitive. We can recommend the quarter-pound hot dog with its generous 
serving of chili, onions, relish and slaw, and the subs, served on a sourdough roll, 
which are simple but good. 


Souny’s B-B-Q 


310 15-501 By-Pass, 2.4 miles from campus, 933-9248 
Owner: TriCor NC Comp. Manager: Glover McNair 

7 days a week, No Checks, Mastercard, Visa 
Sun.—Thur. 11:00a.m.—9:00p.m. 

Fri.—Sat. 11:00 a.m.—10:00p.m. 

B-B-Q, Steak, Chicken, Salad: $.45—#6.99 
Sandwiches: $1.95—$2.99; Beer 


A new-comer to the area bar-b-q bonanza is Sonny’s on the 15-501 By-Pass. 
Sonny’s has sliced bar-b-q, steak, chicken, etc. as well as a pretty good salad bar. The 
atmosphere is rustic, and a bit cramped. The bar-b-q is not very spicy (it may be a 
different type than you’re used to) and the prices vary as much as the selections on the 
menu. Though the food is a little different, it must be popular, as there is always a mob 
of customers at Sonny’s. 
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Spade’ oti og hey 


201 E. Main Street, 1.1 miles from campus, 942-4008 
Owner: James C. Bartlett Manager: Larry Lawrence 
Sanitation A 

7 days a week, Checks accepted 

Mon. —Fri. 11:30a.m.—2:00p.m., 5:00p.m.—10:00p. m. 
Sat. —Sun. 5:00p.m.—10:00p.m. 

Mastercard, Visa 

Pasta, Steaks, Sauces: $3.95—%5.95 

Beer, Wine, Mixed Drinks 


The recent conversion of Carrboro’s “The Station” into Spagg’s prompted many 
rumors of good food and nice atmosphere at great prices. Our own experience has 
shown that these rumors are not totally ungrounded in fact: the decor suggests a 
cool, Spartan elegance, with attention to details such as oil lamps and folded cloth 
napkins on the glass-topped tables; the prices are certainly non-inflationary, with the 
$2.95 lunch combination and $3—$6 dinner entrees. The fare, consisting mainly of 
steaks and pasta dishes, is unfortunately of variable quality. The steaks are thin but 
flavorful when correctly prepared; however, on one occasion we were served some- 
thing dark and tough which tasted more of charcoal than of beef. The ragu spaghetti, 
specialty of the house, was disappointingly bland, as was the shrimp with white 
sauce served on seashell-shaped pasta. The pasta itself tends to be under or over 
cooked, but the spincah fettucini with clam sauce was reasonably successful. The 
portions, at least, are ample for the price; the steaks are served with a choice of 
spaghetti and vegetable side dishes, and the lunch combinations must be one of the 
greatest bargains in town. The waitresses are friendly, attractive, and energetic, but it 
is our opinion that the management should feed them: one of our reviewers watched 
in amazement as a passing waitress plucked and ate a shrimp from his plate as it was 
being brought out from the kitchen! All things considered, Spagg’s is a new restaurant 
worth giving a try. 


Spanky’s | 


101 E. Franklin Street, 6 minutes from campus, 967-2678 
Owner: Mickey Ewell Manager: Ken Carlson, sanitation 94.5% 
7 days a week, Local Checks only 

Mon.—Sat. 11:30a.m.—2:00a.m., Sun. 10:00a.m.—10:00p.m. 
Mastercard, Visa, American Express, Diners Club 

Automatic gratuity 15% (6 or more) 

Quiche, Burgers, Salad, Sandwiches: $1.75—#6.95 

Sunday Brunch: $2.25—$5.75 

Beer, Wine, Mixed Drinks 


Is Spanky’s more famous for its bar, its tables in the window or their St. Patrick’s 
Day T-shirts? None of the above. Spanky’s is a restaurant with the intimate touch for 
couples. The dark wood and candlelight make Spanky’s a place for quiet conversa- 
tion. The food is the average Franklin Street fare (sandwiches, burgers, steaks, 
salads, quiche, and seafood). It all tastes good and the prices are not all that bad. So 
bring your girl, whisper to each other and enjoy. 


Sunshine Cafe 


452 Franklin Street, 20 minutes from campus, 942-4428 
Owner: Mike & Lisa Slade Manager: M. Slade, sanitation 95% 
Tuesday—Sunday, Checks accepted 

Tues. —Thurs. 10:00a.m.—2:30p.m., 5:00p.m.—9:30p.m. 

Fri. —Sun. 5:00p.m.—10:00p.m. 
Automatic gratuity 15% (6 or more) 
Vegetarian food, Seafood: $3.75—$8.75 
Beer, Wine, Mixed Drinks 

Although less chic than its more trendy vegetarian competition, Sunshine Cafe 
offers natural food in a banal atmosphere. So why eat here? Because - if you like 
vegetarian cuisine (both American and Mexican style), the food is good and tradi- 
tionally loyal to its vegetarian heritage. For instance, there are none of the usual colas 
to wash the food down with, so try natural, unstrained apple juice instead. As for 
dinner, the Mexican meatless offerings are good (especially with a salad comple- 
ment). Try the other dishes if they appeal to your vegetarian tendancies. Skip the line 
across the street if you are really hungry (and want the same type of food), and don’t 
mind being “un-chic” for an evening. 


Sunrise Biscuit Kitchen, Inc. 


1305 E. Franklin Street, 1 mile from campus, 933-1324 
Owner: David Allen Manager: Debra Kapp, sanitation 96% 
7 days a week, 6:30a. m.—12:30p.m., Local Checks only 
Homemade Biscuits (Chicken, Ham, etc. ): $.44—$3.00 


The Sunrise Biscuit Kitchen, located at 1305 E. Franklin Street, serves hot 
buttered biscuits fresh from the rolling pin. Country ham, chicken, steak, sausage 
and egg biscuits are moderately priced and are served quickly through the drive-in 
window. The on-the-go breakfast is accommodating seven days a week, from 6:30 
a.m, to 2:30 p.m. 


Sutton’s Drug Store Counter ; 


159 E. Franklin Street, 5 minutes from campus 

Owner-Manager: John Woodard, sanitation 88.7% 

7 days a week, Mon. —Sat. 7:00a.m.—6:00p.m. 
Sun. 9:00a.m.—4:00p. m. 

Checks accepted 

Sandwiches: $.85—$1.50 


While the food at Sutton’s tends to be rather bland, the conversations you can have 
with the locals that hang out there can be anything but bland. The rule to remember 
regarding Sutton’s seems to be: Go to Sutton’s when you want good conversation and 
you're not too concerned about what you eat. Also, be prepared to spend a little more 
for some items that may not be worth it. Perhaps the extra charge is for the conversa- 
tion. 


Swenson’s 


133 W. Franklin Street, 10 minutes from campus, 929-3121 
Owner: L. Todd Manager: Denny Schumaker, sanitation 93% 
7 days a week, Sun.—Thur. 11:00a.m.—11:00p.m. 

Fri. —Sat. 11:00—12:00a.m. 
Checks accepted 
Ice Cream, Sandwiches, Salad: $.80—$7.95 


Coast to coast, Swenson’s is the Magic Kingdom of Ice Cream Land. Iere you will 
find the biggest, tastiest, (and costliest) scoops of ice cream around, in as many 
flavors as your imagination can dream up. Swenson’s slightly higher price is worth 
paying when you taste delicious flavors like Chocalate Peanut Buttercup, Cookies-n- 
Cream... or just plain ol’ Chocolate. Their portions are large and if you care to sit 
down, any of the ice cream combinations (and specialties) are recommended. If 
you're going to “go for it”, do it at Swenson’s. The food is OK, but Id stick to the ice 
cream. 


Tijuana Fats 


403 Rosemary Street, 20 minutes from campus, 967-1466 
Owmer: Clark Church Manager: Will Stauber, sanitation 93% 
7 days a week, 11:30a.m.-2:00a.m. 
Mastercard, Visa, Checks accepted 
Automatic gratuity 15% (6 or more) 
Mexican food: $1.95—$6.95 
Beer, Wine, Mixed Drinks 

Caray! Caramba! Tijuana Fats offers the best in Mexican dining. From the simple 
south-of-the-border decor right down to the refried beans, you'll be pleased (and 
stuffed ) with Fats’ variety of dinners served in ample portions. The tacos, enchiladas, 
and burritos are excellent, and if you are really hungry you might try the tortillas and 
dip for an appetizer. The beer, Sangria, and wide variety of mixed drinks are great 
before or during dinner. The service is good and although you may have to wait fifteen 
minutes or more for your main course, you'll find that it is worth the wait. Fats is 
always crowded during the school year, so plan to get there early, or relax outside on 
the patio and have a drink. Whatever you do, make sure you take a healthy appetite 
down to Tijuana Fats just once and you will be hooked. 


Time Out 


133 E. Franklin Street, 10 minutes from campus, 929-2425 
Owner-Manager: Eddie Williams, sanitation 93% 

7 days a week, 24 hours a day 

Chichen, Biscuits: $.50—%3.60 


Ifyou are studing late and need a food fix, and chicken is the only thing for you, then 
Time Out is your restaurant (with 24 hours of chicken). They also offer biscuits and 
lots of good things to fill them with. The chicken and prices are average, but Time Out 
(located at University Square ) has the hours and location that can’t be beat. 


Spinks 


Tripodi’s Delicatessen 


University Mall, 2 miles from campus, 933-9407 
Owner-Manager: Paul & Patti Tripodi, sanitation 96% 
Mon.—Sat. 11:00a.m.—8:00p.m.; Sun. Brunch 

Local checks only Reservation accepted 

Deli Sandwiches: $.830—$3.95, Sunday Brunch: $1.25 and up 
Beer, Wine 


The era of swing lives inside Tripodi’s Deli. The selectian ranges from Jam 
Sessions, Big Bandwiches and Jazzy Combos, to Hot Numbers, Swing salads and 
Jive on the Side. As you can see the offering is diverse and numerous. We have not 
had a bad sampling of anything on the menu. The bagels and fresh baked croissants 
will awake your taste buds. After trying any of the omelets, sandwiches, salads or 
sausages—save some room. Tripodi’s is also a bakery and their fresh baked cakes will 
weaken anyone’s dieting will. So put on your taps and let your stomach bebop over to 
the tasty delights at Tripodi’s. 


Wendy's - 15-501 By-pass 


15-501 By-pass (100 Scarlett Drive), 3 miles from campus, 
967-8624 
Owner: Charlie Hill, Duane Hoover Manager: Sandi White, 
sanitation 96% 
7 days a week, Sun. 11:00a.m.—11:00p.m. 
Mon.—Thur. 10:30a.m.—11:p.m. 
Fri.—Sat. 10:00.a.m.—12:00a.m. 
No checks 
Hamburgers, Salad: $1. 15—%2.60 (entree only) 


Wendy’s - Carrboro 


100 S. Greensboro Street, 1.4 miles from campus, 942-7051 
Owner: H &HCorp. Manager: Lonnie Dowes, sanitation 83% 
7 days a week, Sun.—Thur. 10:30a.m.—11:00p.m. 

Fri.—Sat. 10:30a.m.—12:00a.m. 
No Checks 
Burgers, Salad, Chili: $1. 15—$2.60 


Except for its slightly out of the way location, this is one of the best ultra fast food 
joints in town, especially for those who wish to drive through. The Frosty’s are 
legendary, and the chicken breast sandwich is unparalleled, you can actually tell that 
what you are eating was in the very recent past a healthy and live chicken. Even the 
tea is good. (Editor Note: The burgers are good here also. ) 


Western Sizzlin 


324 W. Rosemary Street, 15 minutes from campus, 942-1816 
Owner: Steve Owens Manager: Kim Evans, sanitation 92% 
7 days a week, Sun.—Thur. 11:00a.m.—10:00p.m. 

Fri.—Sat. 11:00a.m.—11:00p.m. 
Mastercard, Visa, Checks accepted 
Reservations accepted for large parties 
Steak, Salad: $.99—$6.39 


If you are turned off by trendy organic constructions, alienated by continental 
pastiche, and still have not gotten up the nerve to go Oriental, chances are you are 
already a fan of the pardners down at Western Sizzlin. Long snubbed by food snobs, 
the McDonald’s of the American dream meal continues to be one of the most popular 
restuarants in Chapel Hill. There is the usual assortment of numbered possibilities of 
cuts of beef (the #1 Sirloin is a perennial favorite at $4.19) and specialty items. In 
addition, special prices on selected items are offered two or three times a week. Most 
meals are of course served with Texas Toast and French Fries or the imposing baked 
potato which is a Western Sizzlin trademark. The salad option is always tempting at 
$1.49 with meal, $3.39 without. The recent expansion of the salad bar ironically 
makes the Sizzlin attractive to closet vegetarians and casual dieters (that is if they 
stick to the large selection of fresh vegetables and steer clear of the fried potato skins). 
The steaks served here are not as laudable as the salad, but they are dependable, 
moderate and reasonable to the minds of many. The quality of the meat does not 
warrant its being eaten at any point redder than medium rare, but we have certainly 
had worse. Students go to the Sizzlin to get well-balanced, traditional meals, servedin 
a clean and comfortable dining room in a minimum of time and at a resonable price. 


White Horse, Ltd. 


1301 E. Franklin Street, 1.6 miles from campus, 942-1423 
Owner: Bill Mathias Manager: Chalz Brickhouse & Jerry Horn 
sanitation 90% 
7 days a week, Mon.—Sun. 11:30a.m.—12:00a.m. 
Mastercard, Visa, American Express, Checks accepted 
Automatic gratuity 15% (6 or more) 
Reservations accepted (special occasions) 
Stuffed Potatoes, Sandwiches, Salad, Quiche: $2.95-$9.95 
Sunday Brunch: $5.25 
Beer, Wine, Mixed Drinks 
In a town of one hundred-plus restaurants, The White Horse is one that is too often 
overlooked. It’s location, very much on East Franklin Street, causes some campus- 
bound students to forego the distance . . . settling instead on a popular central 
Franklin Street eatery. The menu is varied, featuring stuffed spuds, delicious cas- 
eroles as well as sandwiches and soups. There are also special selections on selected 
nights, which include beef and sometimes seafood dishes. The atmosphere is 
nautical and intimate . . . the crowd is often of the over 23 sort. White Horse is a good 
choice in a restaurant when one seeks a quiet, even tasty dinner. However, the prices 
are not particularly satisfying and this reviewer has had more than one rendesvous 
with an under-done baked potato. 
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Ye Olde Waffle Shoppe 


173 E. Franklin Street, 5 minutes from campus, 929-9192 
Owner-Manager: Jim Chris & Al Thomas, sanitation 95% 
7 days a week, Mon. —Sat. 7:00a.m.—10:O0p. m. 

Sun. 9:00a.m.—10:00p. m. 
No Checks, Automatic gratuity 15% (for large parties) 
Breakfast food: $2.00—$4.50 


Ye Olde Waffle Shoppe is synonymous to a long wait for a coveted stool or booth. On 
Sunday morning especially, breakfast food is the staple here, though there are no frills 
on the menu. The hash browns are great and all else is compatably good. One notable 
feature, however, of the Waffle Shoppe is their hours, so be sure to consult the above 
information. The Shoppe is a Carolina tradition that is equal in magnatude to Four 
Corners or the Porthole. 


Lack’s Dairy Freeze 


404 Weaver Street, 1.7 miles from campus, 929-2462 
Owner-Manager: Earl Mize, sanitation 92% 
-Mon.—Sat. 6:00a.m.—9:OOp. m. 

No checks 

Ice Cream, Sandwiches, Biscuits: $.79—$1.79 


A grease lovers haven, Zacks’s Dairy Freeze of Carroboro offers little else. The 
name emphasizes “Dairy Freeze” as well it should. Offering a menu from hamburgers 
and hotdogs to barbeque and biscuits, it would be a good idea to stick with the ice 
cream. It is good. The “homemade” fried onion rings would be better left at home but 
the french fries are not half bad. Overall, Zack’s should be avoided at all cost. 
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What Offered. ..and Where... 


Breakfast 


Breadman’s 

Carolina Coffee Shop 
College Cafe 

Sunrise Biscuit Kitchen 
Ye Olde Waffle Shoppe 


Cafeterias 


Carolina Inn Cafeteria 
Granville Towers’ Cafeteria 
Grapevine - NCMH 

K & W Cafeteria 

The Pine Room 

ARA’s Snack Bars 


Chinese/Japanese 


The Dragon’s Garden 
Four-Five-Six 
Golden Dragon 
Hunam 

Jade Palace 

Lotus Inn 

Shogun 


Deliveries 


Greek 
Continentale Cafe 
Hector’s 

The Hot Spot 
Leo’s 


lee Cream 


Baskin-Robbins 
Bresler’s 
Swenson’s 

Zack’s Dairy Freeze 


International 


Carolina Coffee Shop 
Colonel Chutney’s 
Mariakakis’ 

La Residence 

Orient Express 


Ruben’s Restaurant - Hotel Europa 


. Italian 


A &J Bar-B-Q 
Domino’s Pizza 
Jade Palace 
Marathon 

Mr. Gatti’s 

Pizza Hut 

PTA 

Roman Wings 
Sadlack’s 

Sweet Deliverins 


Fast Food 


Arby’s 

Burger King 

Fast Break 

Golden Skillet 

Hardee’s 

Kentucky Fried Chicken 
McDonald’s 

Orange Bowl 

Time-Out 

Wendy’s 


som 


Aurora 
Martini’s 
Mario’s 
Spagg’s 


Mexican 


Magdelena’s 
Papagayo 
Tijuana Fats 


Pizza 
Continentale Cafe 
Godfather’s 
Italian Pizzaria III 
Leo’s 

Marathon 
Mariakakis’ 

Mr. Gatti’s 
Peppi’s 

Pizza Hut 

The Ramshead Rathskellar 
Sal’s 


Sandwiches/Subs 


Colonial Drug’s Counter 
Crazy Zack’s 


Darryl’s 
Doofinckey’s 
Eckerd’s Counter 
Four Corners 
Harrison’s 
Hoagies 

Looking Glass 
Molly Maguire’s 
Sadlack’s 

Snack Shack 
Spanky’s 

Sutton’s Counter 
Tripodi’s Deli 
The White Horse, Ltd. 


Seafood 


Brady’s 

Jade Palace 
Landlubber’s 
Pyewacket 
Red Baron 


Southern 


A &J Bar-B-Q 

Allen and Son 

Bill’s Bar-B-Q 

Brady’s 

Bullock’s Bar-B-Q-Cue 
Crook’s Corner 

Dip’s Country Kitchen 
Fearrington House 


Steaks 


Country Squire 

The Farm House 

The Four Thieves 
Jordan’s Le Charolais 
Slug’s at the Pines 
Western Sizzlin 


Traditional 


The Attic 

Carolina Inn - Hill Room 
Crazy Zack’s 

Darryl’s 

Four Corners 
Harrison’s 

Molly Maguire’s 

Oh! Brian’s! 

The Ramshead Rathskellar 
The Red Baron 

Savoy 

Spanky’s 

The White Horse, Ltd. 


Vegetarian 


Doofinckey’s 
Pyewacket 
Sunshine Cafe 


The Porthole (The listing cannot and does not represent all 
Sonny’s B-B-Q types of food each restaurant serves. ) 


Deliweries... 


A&J Bar-B-Q. 


4:00p.m.—9:00p.m., Mon.—Sat. 

Chicken, Fish, B-B-Q, Shrimp and 
Vegetables: $3.50—$7.25 

Checks sometimes for at least $3.50 


Domino’s 


dade Palace 


942-0006 

11:30a.m.—2:15p.m., Mon.—Fri. 
12:00p.m.—2:30p.m., Sun. 
5:00p.m.—9:30p.m., Sun. —Thur. 
5:00p.m.—10:30p.m., Fri. —Sat. 
Chinese, Calabash Fish: $4.25—$8.95 


929-0246 

11:00a.m.—2:00a.m., 7 days a week 
Pizza: $4.75—$9.43 ; 
Checks; 30 minute guarantee 


Mastercard, Visa, 
American Express, Checks 


P80 ce 


Marathon 


933-0509 

11:00a.m.—2:00a.m., 7 days a week 
Pizza, Sandwiches: $2.95—#10.00 
Checks for at least $5.00 


Mir. Gatti’s 
968-8888 


11:00a.m.—11:00p.m., Sun.—Thur. 


11:00a.m.—12:00a.m., Fri.—Sat. 
Pizza, Sandwiches (if Pizza ordered): 


Roman Wings 


929-3192 

12:00p.m.—1:00a.m. er —Thur. 

eR eine fiery, Fri. —Sat. 

Chicken Wings, Roman Nuggets, 
Fried Vegetables: $3.50—#9.00 

Checks ($4.00 minimum ) 


Sadlack’s 


929-7202 
5:00p.m.—12:00a.m., 7 days a week 


$4.70—$15.00 Subs: $3.20—3. 75 
Checks Checks 
Pizza Hut Sweet Deliverins 
942-0343 929-0333 
11:00a.m.—1:00a.m., Sun.—Thur. Ice Cream 


11:00a.m.—2:00a.m., Fri.—Sat. 
Pizza: $4.25—12.40 


(At press-time, no other information was 
available about Sweet Deliverins. ) 


Checks 


PTA 


942-8581 

4:30p.m.—1:00a.m., Sun.—Thur. 
4: 30p.m.—2:00a. m., Fri.—Sat. 
Pizza: $4.80—$ 16.80 

Checks 


Suppose you're studying for that accounting exam late one night, after having 
skipped dinner for more studying time, and you suddenly find you can’t go on without 
nourishment. However, your sleepless body and over-worked mind can’t seem to 
work up the strength to get out of the chair. Have no fear. If you can make it to the 
phone, you’re OK. In Chapel Hill, if you can’t get to some food, chances are it can get 
to you. 

Delivery service is the answer for many students and probably most often, their 
choice is pizza. Most places offer good deals on soft drinks, so be sure to ask when 
you order. Also available to order “in” are sandwiches, Chinese food, seafood, 
chicken, bar-b-q, and even ice cream. Fora“it more money (anda bit less quality and 
selection), all this can come to you. 

One of the first and best known delivery services for the area is Domino’s Pizza. 
Many students patronize Domino’s and they are a common sight in their red, white 
and blue shirts running around campus. They are possibly the only people who can 
block 49 other cars in their spaces while theyre double parked. Usually, however, 
their pizza is pretty good (although quality varies). They offer most of the common 
toppings and lots of coupons, but their prices are slightly steep. If your pizza is not 
there in 30 minutes or less, there is some compensation (they were still deliberating 
over this when the Gourmet went to press). 

Probably second on the best-known pizza delivery list is Pizza Transit Authority 
(PTA). Their offering is a bit more greasy, less consistent, and has a thinner crust. If 
you happen to get a good one, it can be really good (but you’d have to be pretty lucky). 
PTA coupons are readily available also. 
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Though not as well known as the previously mentioned pizza servers, Marathon 
may just have the most tasty slices orderable. This is especially true for the money, 
because at press-time, their’s was the cheapest pizza. Llowever, the wait can be 
around an hour and the delivery is quite inconsistent. Marathon has a large delivery 
menu including sandwiches, bar-b-q, and other items, but none of them are as good 
as the pizza, (don’t say we didn’t warn you about their other selections). You can eat 
in if you go to Marathon (and this is not true of Domino’s and PTA, which are delivery 
services exclusively). 

Mr. Gatti’s is yet another pizza delivery establishment (although they have an 
“eat-in” restaurant too). They will deliver pizza and sandwiches (but only with a pizza 
order). They are pretty consistent in both delivery and taste and their fare is good. . . 
although they are best known for their cute delivery girls (keep in mind that this fact 
has little to do with the taste of their pizza). 

Finally, we come to the last (but not least) pizza entry. It’s Pizza [ut and it’s pretty 
good also. They offer a larger variety than some of the other places in both toppings 
and pizza size (for instance, you can order a small pizza for one person without having 
to either find a dining partner or have cold pizza for breakfast). Essentially, if you’ve 
ever been toa Pizza Hut restaurant, you'll know what to expect... Pizza [Tutina box. 

If you don’t want a pizza, don’t worry—there’s more types of food to be delivered. 
Roman Wings’ specialty is chicken wings—in several varieties. They come with 
sauces which range in degree of hotness (with funny names like volcano and erupter - 
these people mean HOT). The wings are greasy and not at all like your mother’s fried 
chicken, the taste is different to say the least. They also offer Roman Nuggets 
(comparable to McDonald’s chicken McNuggets ) and other new items (according to 
management), like fried vegetables. The best part about Roman Wings is the funny 
hats their delivery people wear. 

Sadlack’s is a quality sandwich shop that is one of the best choices for taste of all 
delivery places. Your order arrives fairly quickly on campus and they offer more types 
of sandwiches than the usual subs (but they have those too). Sometimes the food is a 
little drippy, but all in all, pretty tasty. Coupons for Sadlack’s are very acquirable. 

For home-style delivery, A & J is the choice. Their chicken, fish, bar-b-q, vege- 
tables and shrimp are all done up Southern style. The fare is average overall but the 
bar-b-q is some of the best in the area. Though less well-known with students, A & J 
may be worth a try if it’s something country you're in the mood for. 

Jade Palace, located in Carrboro, has a relatively new delivery service that is 
growing in popularity. They offer Chinese food, which is good and authentic, and 
Calabash-style seafood, which is mediocre and of questionable authenticity. Delivery 
is free, however, and if you’re the daring type, call on Jade Palace. 

For dessert, the only delivery choice is Sweet Deliverins. This is true partly because 
it’s sort of hard to mess up ice cream, and partly because they offer all the trimmings. 
It’s safe and fattening to order from Sweet Deliverins and though they only offer a few 
flavors, the delivery people arrive equipped with whipped cream, nuts and cherries to 
top off your frosty delight. They make it to the UNC campus pretty fast, and ice cream 
is always good no matter when it gets there (if it’s still in one piece). 

Now that you’ve learned all about how to eat out for a few days without leaving your 
room or calling the same place twice, you may never go to the grocery store again. 
With this kind of service, your dorm room is your castle and you need not leave it 
(except to go to class, that is). But beware, these delivery establishments can make it 
very easy for you to contract incurable laziness. 


End of The Restaurant Guide 
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Introduction 


Chapel Hill, known as the Beer Drinking Capitol of 
the World, has a lot more to offer if one is interested 
in its night life. There are types of watering holes 
where you could help make the town’s reputation 
true, and other types where you could sit and discuss 
Becket over a glass of wine. This guide, although not 
inclusive of all bars in Chapel Hill, offers those that 
we felt were of the greatest interest to the students. 
The opinions that we offer (and they are just that) are 
only for guidance purposes. With the use of the FSG 
Bar Guide, you may find a bar that interests you, but 
only you can decide where you wish to drink. I wish 
you all of the fun you can garner in the lights of Chapel 
Hill night life. And one thing more... be careful out 
there. 


Richard Lackmann 
FSG Editor 


_ Due to the wide diversity in prices at each establish- 
ment, there are no prices quoted for each bar. 


Aurora 


Carr Mill Mall 

942-2400 

5:00—until, 7 days a week 

All ABC permits 

Mastercard, Visa and Checks 

Happy Hour: 5:00—until Sunday—Thursday 


If you’re a moderately wealthy student or just like to spend money extravagantly 
(and have a taste for expensive alcoholic concoctions ), Aurora may be the bar for you. 
However, bar seems too harsh a word for this chic, even eloquent establishment. 
Aurora isn’t out to win the business of the student population, but it is a comfortable 
place to drink and worth a visit when you have the money and wardrobe to afford it. To 
watch the upper class, “with it” residents of Chapel Hill, go to Aurora, but dress to 
mingle professionally. 


Carolina Coffee Shop eat 


138 East Franklin Street 

942-6875 

Open 5:00—1:00, 6 days a week (Mon. -Sat) 
All ABC permits 

All Credit Cards, Checks 


Let the Infinity speakers sing to you the soft strains of WUNC. Here at the Coffee 
Shop you can enjoy your evening in one of the Puritan booths that line the walls, sipa ~ 
glass of wine or indulge in a drink blended from a large selection of liquors by an 
affable bartender. You'll love their desserts if you can get your waitress’ attention long 
enough to order one. 


Colonel Chutney’s 


300 West Rosemary Street 

942-7575 

Open 5:30—'til, 7 days a week 

All ABC permits 

Visa, Mastercharge, Checks 

Happy Hours: Mon. & Tues., all night 
Wed. —Sun., 5:30—7:00 


It’s a jungle out there and in here, too. Lattice work and spider plants bring India to 
Chapel Hill. The architects who designed Chutney’s must have used the plans for the 
catacombs—it is both dark and solitary. The late night food is exotic, like the decor, at 
moderately expensive prices. For the twenty-one and over crowd, a well-stocked bar 
is available. All in all, a nice place to visit for a change of pace. 
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Crazy Zack’s 


15-501 By-Pass 

493-5491 (Durham) 

11:30a.m.—2:00a.m., Monday—Saturday 

All ABC permits 

Happy Hour: 11:30a.m.—7:00p.m., Monday—Saturday 
Dance Floor 


There is less bar and more restaurant in this fairly new Zack’s on the Chapel 
Hill/Durham Boulevard, but it still serves the same tasty beer (plus mixed drinks). 
This Zack’s is less hectic than its Raleigh or Ocean Drive counterparts, and the 
concoctions offered are at average prices. There is a wide selection, however, and 
Zack’s remains a trustworthy place to have a drink. 


Durham/Chapel Hill Blvd. 

489-1890 (Durham) 

Open 11:30a.m.—’'til, 7 days a week 

All ABC permits 

All Credit Cards, Checks 

Happy Hours: Sun. —Fri., 3:00p.m.—6:00p.m. 


Existentialists beware! Alvin Toffler was wrong. You can escape future shock. Step 
back into the “good ol days” at Darryl’s, where drinks are plentiful and cheap, (two for 
one plus a nickel at happy hour). Break the regular routine for some gay 90’s novelty. 
Sitting in a caboose, an elevator, or a jail — you may not be able to count on your 
surroundings, but you can count on considerate bartenders and a collegiate clientele. 
Come to meditate on the future or reminesce about the past. Darryl’s is worth the trip. 


Elliot’s Nest 


Kroger Plaza 
967-4273 


Elliot’s Nest is a private club and therefore not subject to the same treatment as the 
other establishments. For information, check with Elliot's Nest or with a current 
member. 


Four Corners 


175 East Franklin Street 

929-4414 

Open 4:30p.m.—'til, 7 days a week 

All ABC permits 

Visa, Mastercard, Checks 

Happy Hours: Sun. —Fri., 4:30p.m.—6:30p. m. 
Sun.—Thurs., 9:00p.m.—11:00p.m. 


Four Corners is as much a part of Chapel Hill as UNC basketball, a characteristic 
emphasized by the constant re-running of the 1982 NCAA Championship on the 
wide screen tv. Four Corners offers a diverse atmosphere where singles can relax by 
the bar, planning their strategies, or couples can hide away in the lower level of 
booths, talking over their next play. But sports enthusiasts beware: ifit’s a good time 
you want, you'll pay for it. Pitchers average $4.25, hardly an incentive to go into 
overtime. They do offer a good happy hour, however. So if you're a true basketball fan, 
Four Corners offers the enthusiastic atmosphere. But be careful not to double 
dribble. 


Harrison’s 


149 2 East Franklin Street 

967-4761 

7:00p.m.—2:00a.m. Monday—Saturday 
All ABC permits 

Mastercard and Visa 

No Checks 


Though dark and somewhat dungeon-like, Harrison’s is a popular Franklin Street 
hang-out for students and townies alike. Almost every Carolina freshman passes — 
through this place and most find its college bar atmosphere to be exactly what they’re 
looking for. Harrison’s is a restaurant, too (see restaurant guide), but it never seems 
to lose its beer-bar association. Temporarily, beer is the only choice here, but 
possibly by the time this periodical is published, Harrison’s will have regained their 
liquor license. Once it does, rest assured that smothering crowds will once again 
return to this tiny but established bar. 


Henderson Street Bar 


108 Henderson Street 
968-9297 
Open 11:00p.m.—’til, Mon. —Sat. 
1:00p.m.—'til, Sunday 
Beer only, No Credit Cards, Checks 
Happy Hours: Mon. —Fri., 3:00p.m.—7:00p.m. 
Sunday, all day 


“Up against the wall you (pseudo) rednecks. . .” This bar lacks decor and seats but 
there is plenty of cold beer and country music on the jukebox to complete any 
fraternity boy’s trek back to the farm. All you good ol’ boys and gals will rejoice over 
the wide variety of domestic beer. And all you video addicts will be able to satisfy your 
habit. So y'all come on down, ya’ hear? 
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He’s Not Here 


112 West Franklin Street, 942-7939 
Open: 12:30p.m.-2:00a.m., Mon.—Sun. 
Beer Only 
No Credit Cards, Checks 
Happy Hours: Mon. 4:00p.m.—Close 
Tues. —Sun., 4:00p.m.—7:00p. m. 


This is a bar which appeals to the townie in all ofus. He’s Not Here is the place to go 
to encounter a comfortable mixture of leather and lace. You'll always find a friend 
here, if not an old one then a new one. The large, open courtyard was made for 
summer nights, but head upstairs into the smoke should the weather turn cold. The 
less adventurous may wish to move on to greener pastures. 


Humam 


132 West Franklin Street 

967-6133 

Open 5:00p.m.—10:30p.m., 7 days a week 
All ABC permits 

Visa, Mastercard, checks 


How do you say Shoney’s in Chinese? Hunam. The excellent food and exotic bar 
makes Hunam an enjoyable night spot for both students and Chapel Hillians. Don’t 
let the meek and humble hostess fool you into believing the drinks are as mild as the 
atmosphere. If you are looking for a bar with “an ounce-and-a-half of value”, then this 
is your place. The speciality drink, Love Potion, tempts even the frigid. The only 
drawback about this bar is closing time: 10:30p.m. So if you like your drinks good 
and strong, it is worth coming a little early. However, ancient Chinese proverb says: 
“You not have to be wanton to drink here.” 


Jordan’s 


157 East Rosemary Street 

967-5727 

Open 5:00p.m.—1:00a.m., 7 days a week 
All ABC permits 

All Credit Cards, No Checks 

Happy Hour: 7 days 9:00p.m.—1:00a.m. 


Catch a rising star. Jordan’s is one of Chapel Hill’s brightest new bars. The 
atmosphere steams and streams, depending on the drink. The clientele needs no 
introduction—they are older, slower and more discriminating that the average suck- 
em-down, pick-em-up crowd. Friendly service and fast music make up for the wait 
between drinks. Strong drinks go a long way, though, be warned. Happy hour helps 
you get the best for less. 
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King’s Club — Hotel Europa 


Europa Drive, 968-4900 

9:00p.m.—1:00p.m. Tuesday—Saturday 

All ABC permits 

Mastercard, Visa, American Express and checks 
Dance Floor 


Shimmering, exciting, glamourous... at the King’s Club in Hotel Europa, the most 
intoxicating aspect is the atmosphere. Europa is like another world, light years away 
from Chapel Hill. It's cosmopolitan, metropolitan, dressy, chic... and a thousand 
other adjectives that imply one thing: costly. Very few students could afford even a 
mild binge here, but it’s a fun place to go and have a leisurely drink. Dress for the 
occasion and take that special someone to Europa (the Rubens Club is recom- 
mended—see Restaurant Guide) for dinner and drinks (there is also a lobby bar). It’s 
a fascinating and different experience, but worth your resulting state of poverty 
afterwards. 


Linda’s 


110 North Columbia Street, 967-9663 

Open Mon.—Sat. 11:30a.m.—'til 

Beer Only 

No Credit Cards, Checks 

Happy Hour: Mon.—Sat. 11:30a.m.—7:O0Op.m. 
Mon. —Thurs. 9:00p.m.—11:00p.m. 


The clink of quarters ricocheting off of table tops announces your arrival at one of 
the real “pitchers” bars in town. Linda’s is an unpretentious place to adjust your 
attitude toward a comfortable state of drunkenness. There are two TVs and a varied 
assortment of beergoers to keep you amused until the big eats drive you to one of 
Linda’s late night subs. Amble into Linda’s and go for that video game fix, or simply 
relax and watch the Pearl Beer clock river flow. 


Martini’s 


206 West Main Street, Carrboro, 967-4994 
Open 4:30p.m.—1:00p.m., 7 days a week 

All ABC permits 

Visa, Mastercard, Checks 

Happy Hour: Mon. —Fri. 4:30p.m.—6:00p. m. 


Popular among the dining more than the wining crowd, Martini’s boasts more ofits 
restaurant. However it does offer a decent happy hour with drinks that are slightly 
above average. So if you’re in the mood for Italian food you might want to go a little 
early and check out the bar. Though there are no bar specials, they do offer plenty of 
snacks which might'make dinner unnecessary. So do go, and remember, when in 
Rome, do as the Romans. Prago! 
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Moliy Maguire’s 


136 East Rosemary 
942-4668 
Open 5:00p.m.— til, Mon. —Sat. 
All ABC permits 
Mastercard, Visa, Checks 

Aye, a taste of the Irish is the most prominent theme at Molly Maguire’s. Ifyou are a 
soccer or rugby afficionado or just a Greek out with the guys looking to suck up some 
good suds, this is the place for you. Don’t expect video games or a wide screen T.V. 
here. This is the closest thing to an Irish Tavern you'll find in Chapel Hill. Sorry, no 
lassies from the old world, but the imported beer selection is excellent. Unfortun- 
ately, the mixed drinks don’t fair as well. However, if what you are looking for is a 
great place to go out with the gang for beer and munchies, then don your varsity jacket 
and grab a cold one at Molly’s. 


Papagayo 


NCNB Plaza 

967-7145 

Open 4:00p.m.— til, 7 days a week 

All ABC permits 

Visa, Mastercard, Checks 

Happy Hour: Mon. —Fri., 4:00p.m.—6p.m. 


Don’t come south of the border unless you are prepared to pay the bandits. They 
steal everything but the quality here . . . which remains in selected drinks and 
appetizers. Chips and hot sauce will make a cold night warm, and the hot buttered 
rum will please even the harshest critic. The patio has a view of Chapel Hill’s most 
precious commodity-the parking lot. Ifa sudden windfall or urge to splurge grabs you, 
head to Papagayo’s. NCNB is on the way. 


The Pub 


Town & Country Shopping Center, Airport Rd. 
968-9235 

Open 2:30p.m.—'til, 7 days a week 

Beer Only 

No Credit Cards, Checks 

Happy Hour: Mon. —Sat., 4:00p.m.—6p.m. 


Should you happen to find yourself in the Pub, don’t be surprised if you’re the only 
one who doesn’t play for a company softball team. The clientele is, in a word, townie. 
Beer and Willie Nelson blend with ESPN and Pac Man to produce exactly the 
atmosphere vou would expect to find next to a laundromat. 
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Purdy’s 


159 East Franklin Street 
967-8786 


Purdy’s is a private club and therefore not subject to the same treatment as the 
other establishments. For information, check with Purdy’s or a current member. 


Pyewacket 


431 West Franklin Street 

929-0297 

Open: 11:30a.m.—12:00p.m., Monday—Wednesday 
11:30a.m.—1:00a.m., Thursday—Saturday 

All ABC permits 

Mastercard, Visa, and Checks 

Happy Hour: 4:00p.m.—7:00p.m., Monday—Friday 


For those of you who find the cuisine at Pyewacket less than appealing to your 
‘carnivorous tastes, there is an important alternative that is a separate consideration. 
Pyewacket has a stylish bar, one that is becoming more known to the general 
population. This is a comfortable, pleasing place to have a drink, with a different and 
unique atmosphere. Come here to enjoy a change of pace and to mix with a diverse 
Chapel Hillian crowd which includes students, graduates, business men and women 
(the after-work happy hour crowd), and a host of others. Take note however: the 
prices include an atmosphere tax and be prepared to travel an obstacle course to get to 
the bar on popular nights. 


The Rathskeller 


157-A East Franklin Street 
942-5158 
Open: 11:30a.m.—9:30p.m. Sunday—Thursday 

~ 11:30a.m.—12:00p.m. Friday and Saturday 
All ABC Permits 
Happy Hour: 4:00p.m.—7:00p.m. Thurs. 

4:00—7:00p.m. & 10:00—12:00p.m. Fri. —Sat. 

No Student Checks 
Mastercard, Visa 


Don’t let the tiny appearance of the drinking area in the Rat fool you—it’s a real bar 
with a come-as-you-are attitude. Resonably priced beer and mixed drinks are offered 
here, and the crowd is thoroughly collegiate and lively. Although the seating room is 
limited, it’s not really a handicap. For Franklin Street bar-hoppers, this is a frequent 
spot. Don’t miss it next time you’re making the rounds. 
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The Red Baron 


Jowves Ferry Road, 929-8404 

Open: 4:00p.m.—1:00p.m. Monday—Saturday 

All ABC permits 

Mastercard, Visa, Checks 

Happy Hour: 4:30p.m.—6:30p.m. Monday—Saturday 
Last Drink in the bottle is $.10 


Don’t make the mistake of living in Chapel Hill for four years without learning of the 
native Carrboro watering hole called The Red Baron. If you’re looking for a hot 
pick-up spot stocked with tons of other college students, go elsewhere. But, if it’s 
something different you need, and you'd like to witness a little local color, go to this 
rustic restaurant and bar conveniently located to Old Well and Carolina Apartments 
residents. There is something charming here, in a strange sort of way, and the staffis 
friendly and accommodating. Bring a few friends to the Baron’s lair and discover a 
place to get away from it all. 


Slugs—Silouectte Lounge 


Hwy 54-East Raleigh Road, 929-0428 

Open: 4:30p.m.—1:00a.m., 7 days a week 

All ABC permits 

All Credit Cards, Checks 

Happy Hours: Tues. & Thurs. 4:30p.m.—6:30p.m. w/Taco Bar 
Wed. & Fri. 4:30—6:30p.m., Free Jazz Group 


Slugs—a scene from Southern Living come to life—caters to the business/profes- 
sional crowd. The smooth jazz and the vinyl executive seating blends well with candle 
light and mixed drinks. Green seems to be Slugs accent color—so be sure to check 
yours before you become a regular. 


Spanky’s 


101 East Franklin Street, 967-2678 
Open: 3:00p.m.— til, Mon. —Sat. 
All ABC permits, all Credit Cards, no Checks 
Happy Hours: Mon. —Fri., 3:00p.m.—6:0Op.m. 
Mon. 9:00—close 
Tues. Mens Night, $1.00 Highballs 


If you can get inside the door, Spanky’s is the place to spend your money. And lots 
of it. [lowever this doesn’t keep away the well-dressed crowd who don’t mind 
sacrificing top notch drinks for the well-heeled atmosphere. The soft lighting and 
friendly plants compliment the tasteful brick and brass interior and the service is 
prompt and cordial. Spanky’s is a good place to impress that first date, but an 
expensive habit to get into. 
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Tijuana Fats 


403 West Rosemary Street, 967-1466 
Open: 11:00a.m.—2:00a.m., 7 days a week 
All ABC permits 

Mastercard, Visa, Checks 

Happy Hour: All day Wednesday 


Testimonial to Fats’ popularity are the large crowds that accumlate there on many 
evenings. It’s not just the food they are after, it’s the drinks too, for the bar at Fats’ isa 
treat in itself. Offered here are nicely priced Mexican and American libations as well 
as chips and dip on the side. The atmosphere is casual to sloppy, but still it’s inviting. 
Go casual, go with friends, but at least go to Tijuana Fats. 


Troll’s Bar 


157 East Rosemary Street. 
Open: 3:30p.m.—till, Mon.—Sat, All Day Sun. 
Beer Only 


No Credit Cards, Checks 
Happy Hours: Mon. —Fri. 3:00p.m.—7:00p.m., all day Sunday 


Trolls is Trolls. According to their advertisement they have “indoor plumbing, 
running water, cold beer and no disco”. It is a dark haven with two TV's, a jukebox, 
plenty of video games, and a frequent watering hole full of chem students. The night I 
was there, Trolls had a band - nota great one - and I don’t think that will happen again. 
I think they simply took a wrong turn on the way to Purdy’s. 


Upper Deck Tavern 


Old Fraternity Row, above Porthole, 942-0410 
Open: 2:00p.m.— til, Mon. —Sat.; 6:00p.m.— till, Sun. 
Beer Only 
No Credit Cards, Checks 
Happy Hours: Mon.—Sat., 2:00p.m.—6:OOp. m. 
Sunday 6:00p.m.—close 
Wednesday All Day 


Grab some popcorn, pull up a chair, and sit down for a cold one with Otis Redding, 
Grace Slick, and Jim Morrison. With its wide range of imported and domestic beers 
and its popular popcorn popper, the Upper Deck is the place to be if you’re a member 
of the flashback crowd. Good natured bartenders are kept busy by the appreciative 
and unpretentious patrons who seem to frequent this bar. When the crowd looms 
large and it gets difficult to determine where the arms and legs end and the flow of draft 
begins, then its time to exit to the patio to suck vour hops by a picnic table. Graffitists 
beware: the stucco walls present a challenge to even the most proficient of porcelain 
poets. 
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White Horse 


1301 East Franklin Street, 942-1423 

Open: 11:30a.m.—'till, 7 days a week 

All ABC permits 

Mastercard, Visa, American Express, Checks 

Happy Hour: 5:00p.m.—7:00p.m. Monday—Friday 
10:00p.m.—1:00a.m. Monday—Friday 


It may be slightly out of the way, but White Horse is worth traveling to. Decorated 
on a nautical theme, this restaurant and bar attracts much of the Chapel Hill young 
professional crowd. The bar atmosphere arrives early here, and it’s a cozy spot for an 
evening rendezvous and a nice place to take a date. Prices are average, but the bar 
stools are comfortable. There’s even a tv at the bar and the bar snacks are good. Even 
without a date, White Horse is a pleasant place to go to beat the crowds. 


End of The Bar Guide 
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